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a6 10 the READER. 
IF log Repericace make al Fools wiſe, 
It will enable me to cxiticia es 

A poor Mind, if known, might be conceal, 

Mean Poverty is ſhewn hen its reveal d. 

A Lady claims ſuch Skill in dreſſing Meat, p 1 
Preſoribes to Lords and Ladies what to eat; 
From what ſhe does collect makes up a Book, 

Aſſumes the Author and the fow'roign NN | 
Of ſo much Art, thut each ignorant Maid 5 1 
By reading it, is Miſtreſs of the Trade; 5 | 

Shall know to do dhe Art of CH 
Examines not for Judgment, Taſte or Snielb 

Look and behold the Lady's Introduction, 
He: noble Progreſs promis d by Inſtruction, 
The lower Sort makes Choice of, for to 3 | 

And fays, will treat them in their own wh ? 


bom For ſuch a Teacher's Reformation pray: 
4 70 
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1 
To fleece the poor low Servants to get 9 


And collect Surfeits to deſtroy all Health 

Can this be honeſty or pelf ring Stealth 
Robbers on the Highway may take a purſe, 
But who ſteals away Health is ten Times work. 

Good Cooks are Bleſſings and bad Cooks aCurte. 
Th' Cook'ry Art got Birthright and a Bleſſing, 
Which all true ra lites are ſtill poſſeſſing; 
Jacob's good Broth, Rebecca's ſav'ry Meat, 
Sets forth the Worth of Cooks that are compleat. 

_ She ſteals from ev'ry Author to her Book, 


Infamouſly branding the pillag'd Cook, 


With Trick, Booby, Juggler, Legerdemain, 
Right Pages to bear up vain Glory's Train. 
Can this be Honour to the Britiſh Nation, 

To gild her Book with Defamation? 

As Slander harbours in the Dunghill Kind, 


So Heroines abounds in a gen'rous Mind. 


If Genealogy was underſtood, 


It's all a Farce, her Title is not good ; 0 
Can Seed of noble Blood, or renown'd 'Squires, | 
Teach Drudges to clean Spits, and build up Fires? 


Two Preface Cullifs's goes far to ſhow, 


Whether the Pedigree be high ot lo W; 
Such Laws, Thrift, and meer Oftentation, 


Sets forth th great Roaſt-ruler of the Nation. 


Well has ſhe marketed her little Wit, 
By a great Artifice link d cloſe to to | 


Poor 


F 
Poor cunning Art ſometimes finds Ways to riſe 
Op to ſuch Heights as might the World ſurprize; 


Can Cream be thought a proper Sauce for Fiſh, 
Or Salmon bak'd in Milk a wholeſome Diſh? 


If Epicures full of ſuch Meat ſhould cram, 


Their Stomachs _ might loſe, and the Cooks 
damn. 


When Appetite is gone Health may depart, 
But ſhe relieves this by her Cook'ry Art: 

A Chapter for the Sick ſhe has prepar d, 
Wherein ſhe ſhews her Skill and great Regard ; 
Says, ſhe meddles'not in the Phyſick Way, 
But Nurſe and Cooks muſt her Precepts obey : 
Directions proper for ſick Ladies Meat, 
Beſides what Doctors ſhall preſcribe to eat; 


Her firſt Charge given to Nurſe and Cook for} 


1s Mutton nd Roots be they bad © or good, 
To abate the Sickneſs or inflame the Blood. 
Of Butchers Meat-gravy as ſtrong as Gluc, 
To reſtore Health and give them Spirits new ; 
And when ſo weak as to take little Food, 
Affirms the Cordial will do them moſt Good: 
To very weak Beef-broths a hearty Drink, 
Let fainting Ladies on their Matron think; 
Another Cordial Draught ſhe has in Store, 


And bids the Nurſe give the Sick one Ga 
mom: 


1 5 1 


[vi 1 

A Ji of Potk=broth in the Mofning ſoon; 
If their Stomachs will take the ſame at Noon: 

If Nurſe and Cook obey their Teacher's Will, 
| Sore may the Sick inourn at her uncouth Skill. 
Bad does the boil; add full as ill the Tony | 
Good Meat does ſpoil, yet of her Cook'ry boaſts, NF 
Had ſhe of Tom Thumb made à new Tradition, 
Such Dictates might divert the whole Nation: 
So great a Progeny of Lady Blunder, 


Might make Beaus Lavgh till their Sides burft 
aſunder; 


So many Criticks in Novel and rite > 
vet very ſe knows6ught of the Cook's tes! . 
She muſt deſcend don from the Sapſcul Race, 
That ſach great Surſeits gives ſo bold a One; 
And one likewiſe whoſe Fancies was ſcant, 
Makes up a Book for to relieve that Want. 1 
New, 20h ad vonder Cookry Fragments ga BF 
=} HERS 3 
And dreſſes up het Dew in borrow'd Feathers: 3 
Adds to her Pickings up a Cook'ry Guels, 2 
Commits the grand Affair into the Preſs; 
_ Cries, of all Books yet printed her“ s th beſt, 
Read it but Maids, and ſoon your'Dinner's dic; IF 
Be Kitchen Baſtlers; learn both Trade and Tick 9 
Your Teacher ſhews to ſurfeit whole and tick. 
Then cries, who prints her Book or any Port, 
SheÞ pr olecute for ſtealing we Art; 


2 . 
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Look 


i }] 

Look at t the Lady in her Title Page, 
How faſt it ſells the Book, and gulls the Age. 
A Kitchen Dairy is the Lady's Book, ls 
And fays, there's all Things fitting for the Cook. 
Bids othet Ladies fit and take their Eaſe, 
She'll teach them Cooks that ſhall with Judgment 

pleaſe: 


1 Maids ſays, 28 FOR, are great Sinners, 
They l buy the * and dreſs up Ladies Din- 


ners: 

And ſpell and ooh together, it will read, 
And in the Art of Cook'ry ſhall proceed. 
Famous Artift, great Kitchen Director, 
Why might ſhe not as well tum d Architector? 
Laid Plans for Houſes, ſet forth Rules and Lines, 
And bid the Ploughman build up her Deſigns. 
Delude illit'rate Men as well as Maids, 

To proftſs d Builders and Maſters of Trades; 


And when ſhe's fill d the World brim fall of 15 
Wonder, i 


To ſee her various Ways found out to . 

Vain Glory bratling forth like Blaſts o Thunder. 

Sole Houſe Director of the Britiſh Iſle, _ 

Sounds out the Trumpet of Sclf-praiſes, while 

A profeſs'd Cook, born in a homely Cottage, 

Beholds the Sarfoica of her Meat and Pottage; 

Muſes upon the Purport of the Book, 

With God ſends Meat, but who could ſend the; 
Cool. . 


This 


[.vitt ] 

This Cottager eſteems herſelf fre- born, 
That trick and bite, and all Impoſtors ſcorn. 
She ne'er beheld the Splendour of a Court, 
Nor has ſhe Learning Rhetorick to ſupport ; 
Had ſhe known Grammar, might made better 

Rhyme, 
Words more connect, and of a style ſublime. 
Critics may pick the Faults out of her Satyr, 
And ſee the Want of Letters, not of Nature; 
Or tay, the Lady might expect Submiſſion, 
From one ſo far beneath her in Condition. 
To better Birth, ſuperior Worth and Merit, 
She Homage pays with Body, Soul, and Spirit; 
Yet Criticizers Sentiments may velk, 
What Title can be due to broken Glaſs: 

But if th Book want Juſtice, Truth, and Reaſon, 
Fair regulating can't be deem'd a Treaſdn HF 
Cooks of ſound Judgment may be call'd diſcreet, 

Who uſe Precaution what they give to eat: 
Would rather to their Breaſts preſent a Knife, 
As make known Surſeits to give Pain to Life. 
Right Kitchen Cook'ry purifies the Blood, 
Helps to keep Health and Conſtitution good; 
Which to preſerve requires th' pureſt Reaſon, 
W ho corrupts Meat with Mixtures out o 'Seaſon, 
Health impairs, and guilty is of Treaſon: 
Or teaches what they do not underſtand, 
Grudge not them getting publick Reprimand ; 
| En LO hoe Or 
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Or claims an Art of which they are no Judge, 


If they re detected by a labour ng Drudge. 
Who thinks the Crime on Artifice to ſoar, 
The ſame to laſh Impoſtors till they roar : 


She on a Proverb oftentimes have thought, 


It's beſt for Ladies what is deareſt bought. 


Tf fo her Cook'ry does them good, 


Which to refine ſhe many a hot Fire ſtood ; 


Bought it with Health, Strength, and Reſolution, 


And paid for it a robuſt Conſtitution. 


A Gem that far exceeds Talents of Gold, 


For this ſuperior Gem ſhe fairly fold ; | 
Oppreſs'd with Akes and Pains, twas her Pleaſure, 


What gave theſe Pains brought forth th' cok 


Treaſure. 
In Perſecution her Soul did aſpire, = 
To a Reward for what ſhe loſt by Fire; 
Yet as the Drudge ne'er had a ſervile Spir't, 


Nothing ſhe asks but what's due to Merit. 
She want's no Praiſe, if ſhe's not beſt deſerving, - 


In her ſlow Pace can keep herſelf from ſtarving; 5 


If Approbation is giv'n to her Myſt'ry, 


And ſhe enabl'd to write out her Hiſt' ry: 


The World will then ſee which Way, what Way 


how 
Hardſhips was laid for her to wreſtle through; 


= Eighteen Years Cook, and Miſtreſs of an Inn, 
1 During the Whole encourag d not lude Sin; 


Dukes, 


[x] 

Dukes, Lords, Ladi ies, many worthy Eſquire, 

Came to her Inn, and often did admire, 

:Y How the found Cook'ry to fit all their Palates, 
Both Nobles, Gentles, to de Chamber Valets: 

1 I' pleaſe her virtuous Gueſts took great Delight, 

Would not canniyewith Vice to gain their Mite. 
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e ON THE 2 „„ Y 
Laps ART of COOKERY. # 
WV NMLAIN Roaſting and Boiling is à material! 
Part of the Houſewife,. when it is done to 
Perfection; and this is roaſting and boiling sf 4 

to Perfection, when every ſeparate Order * 


is punctually obeyed : Some love Mutton or Beef A 


boiled very rear; ſome love it thoroughly roaſted or 
boiled; but at the ſame; Time to be tent up full of 
Gravy; others chooſe it roaſted or boiled to Rags: 
And every Maſter or Miſtreſs expects their Roaſt 
done to their Liking; and more or leſs roaſted, re- 
quires more or leſs Time in roaſting. All roaſt Meat 
requires a clear brisk Fire; to be ſpitted level, fo 
_ thar the Fire plays equally. round the Meat. I never 
ſalt Beef till it is ſpitted, laid to the Fire, and haſt- 
ed z then carefully ſtrew Salt all over it, and it takes 
in as much as it requires. I ncver paper any Sort 
of Roaſts for this Reaſon, the Paper is a Hin- 
drance to the Roaſting, which waſtes Time and Fire; 
and the Pins that holds ir faſt to the Roaſt, are as 
many Taps after the Paper is taken off, that all the 
Gravy of the Meat runs out at: And here the Lady 
N chi differs from me in her Charge to be ture to 
paper the Beef, and to baſte it all the Time it is 
roaſting : This is a hard Task to the Cook, if the o- 
beys her Teacher's Order, ſhe will be half roafled 
herſelf if it is a large Piece of Beef; and if ſho baites * 
os A | It 


„„ 
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it all the Time it roaſts with the hot Drippings, it 
will burn the Beef on the Outſide before it is tho- 
roughly roaſted. The Lady ſays, chat the Loins and 
Necks of Mutton are to be papered, and the Fat of 
the Loin of Veal; and if the Fat of the Loin of 
Veal be papered, what will become of the Lean of 
the Back of the Loin? It muſt be burnt before the 
Kidney and Fillet be thoroughly roaſted when it is pa- 
ered ; Therefore I adviſe none to paper the Fat of a 
oin of Veal at any Rate; the baſting with Butter 
at laying down, and before it is drawn is right, but 
no papering. The Lady bids cut the Skin of a Loin 
of Pork a · croſs with a ſharp Pen-knife, but forbids 
cutting the Skin of the Chine: But my Advice to 
all my Readers, is to make checker Work of the 


Cline as well as the Loin of Pork, leſt the Carver of 


it complain of the Cook. This Lady adds, that the 
beſt Way're roaſt a Leg, is firſt to ra” it z this 

I call a Leg of Pork perſecuted: My Way of a 
roaſted Leg of Pork, is to ſalt it with common Salt 
and Salt · petre, and let it lie a Weck in a Tray, turn- 
ing it three Times; then to ſpit it and lay it down 
to the Fire, and put a Bottle of rough Cider into a 
very clean Dripping- pan, and baſte it with this all 
the Time it is roaſting 3 and when it is enough, draw 
it on the Diſh in which you ſend it to the Table, 
take off rhe Skin; for Sauce, have ſame boiled Ap- 
ples and Sugar, and warm Vinegar and Muſtard in 


i the Diſh: By this Way of roaſting a Leg of Pork, 


it cats as delicious cold as hot; bur half boiling the 
Leg, and then roaſting, muſt make a ſad Martyr of 
that venerable Part of the Swine, 
To roaſt a Pig. Always contrive to lay the Pi 
down warm to the Fire that is newly killed and 
dreſſed; put Sage cut ſmall into the Belly of it, with 
a Cruſt of Bread; then few up the Vent, ſpit it, lay 
it down to the Fire and ſinge all the Hairs; then 
drudge it with Flour, and ſo let it roaſt till it is of 
„ A. | | 1 


| to run from it, the Fire is to be ſtirred up, Baſo 


as is in the coarſe 


| ET 9.3 
a light Brown; then take a Bunch of clean Feathers 
and whisk all the Flour clean from it; then take a 
little clean Beef or Mutton Drippings into a long 
Bras - poon, and ſet it into the Dripping-pan till it 
is melted, into which dip the Ends of the Bunch 
whisk it with the Feathers, and when it is well 
reaſed, throw all over it a handful of Salt; let the 
Fire be brisk all the Time it roaſts; and when it is 
a dark Brown, duſt off all the Salt with the Feathers, 
draw it before it loſe any of the Gravy. This Lady 
Teacher bids, duſt it all over with Flour, and keep 
Flouring it all the Time it is roaſting; this waſtes 
Abundance of Flour and Time, and hinders the Pig 
from roaſting. She adds, as ſoon as the Gravy. beging 


to be ſet into the Daf re to receive the Gray 
Now every Baſon will take Tribute of the Grayy, 
and there is no Gravy ſo preferable to its own mixed 
with melted Butter and the Brains, with a little of 
the Sage that is in the Belly of it. The illiterate 
Maid is by her Teacher's Order, to put a Quarter of a 
Pound of Butter into a coarſe Clotb, to rub the Pig 
after its Eyes have dropt out and Gravy run from it. 
Now in my Opinion this Pig muſt be over- roaſted 
before this Operation is perform'd, and if the Maid 
rub it with this coarſe Cloth till all the Butter is 
conſumed, 'what Fig that ever was roaſted could 
have a Skin to endure ſuch a rubbing Bour? For 
by my Computation it would be a full half Hour, 
before ſuch a Quantity of Butter could be conſumed, 
| Cloths which would not only 
rub off all the young Animal's Skin of irs Back, bur 
the unskilled Hand rubbing. muſt make Execution 
into the Fleſh; fo the martyr'd Pig ſhews this roaſt- 
ing to Perfection. e 
To roaſt a Hare. If the Skin can be taken off clean, 
chat there is none of the Down matted in the Fleſn 


ot the Hare; do not waſh her, but keep her Blood RY 


A 2 with- 


4 4 3 
within her; make a Pudding of her Liver, Beef- 
fuer, Thyme, Sweet-marjoram, Parſley, Shalot, an 
Egg, a little grated Bread, an Anchove cur ſmall ; 
mix all together with Pepper, Nutmeg, and Salt, 
and put into the Belly of the Hare, and ſew it up; 
cut ſome Raſhers of Bacon, and with very ſmall 
wooden Skewers, prick theſe Raſhers on the Back 
and Butrocks of her; baſte her with Butter, and 
when ſhe is enough, have plain melred Butter in the 
Diſh, which the Company mixes with the ſavoury 
Pudding. The Lady Teacher has preſerib'd for a large 
Hare, two Quarts of Milk and half a Pound of But- 
ter, which the Hare is to ſoak all up, and then ſhe 
will be enough, and to have a fit Sauce: A Pint of 
Cream, and half a Pound of Butter muſt, in my Opi- 
nion, take all the Taſte of the Hare from her, and ſhe 
mult be a boil'd Hare, for I cannot think her roaſted; 
nor can ſhe be palatable, nor ſo much Cream to ſo 
little Fleth wholeſome, but pernicious to Health. 
To roaſt Veniſon. A large Hanch of Veniſon, make 
Paſte, and roll as thin as a Lid for a Family ſtanding 
Pye; lay this all over rhe Veniſon, but put no Butter 
in the Paſte; jay whitiſh brown Paper all over the 
Paſte, and roaſt it at a brisk Fire: A large Hanch 
will take ſix Hours roaſting, the Paſte keeps the 
Fat oi the Veniſon from waſting; have boil'd Bread, 
Water, and Cinnamon, put Half the Quantity of 
 Red-wine, and ſweeten it with Sugar; ſend up the 
Sauce in a Sauce-baſon; the Venifon will have Gra- 
vy ſufficient for the Diſh. VVV 
To raft Ducks. Be ſure to pick the Ducks well, 
be cautious in drawing the Guts, cut not to burſt 
them, lay them warm to the Fire with Sage and 
Onion within them; the Necks, Livers, and Gizzards 
boil'd with abittle Onion and Pepper will be Gravy, 
and Red- wine Sauce for them. i 
7 roaſt Pigeons. By no Means roaſt them on the 
poor Man's Spit with the ſix Hooks at the End, ſor 


4 


this Reaſon; the Backs of the Pigeons will be raw 
when their Breaſts arc roaſted, then they are all to be 
rurn'd their Backs to the Fire; beſides the Danger 
of daſhing the Pigeons againſt the Barrs, by the 
Swinging of the String; as they muſt be untracta- 
ble Rope-dancers: Lay them warm to the Fire with 
| Parſley and Butter in their Bellies; let them have a 
clear Fire, and the long Spit againit the Beggar's 
Spit, molt Gravy for any Money; let the Sauce be 
Parſley and melted Butter. In the Chapter of Roaſts 
and Boils, the Lady Teacher has recommended the 
T wining-band as the beſt Way to roaſt a Pigeon; 


and in her ſecond Chapter of Made Diſhes, is the 


Piece of Iron with fix Hooks at the End, on which 


the Pigeons are to be roaſted: And where the, this 


Teacher ſays, the Pigeons will ſwim with their own 
Gravy, although Reaſon told me the Contrary ; yet 


I was Fool enough to believe that there might be 
ſome Magick Art in the long String tyed to the 
Chimney Top, by which Art the Pigeons might re- 


ceive ſo much more Gravy.than any other gant ever 


known to have; ſo I fulfilled the Order, for J filled 


the Pigeon full of Butter and Parſley, tyed the _ 


according to Order) to the Chimney, and when I 
had perform'd all this Operation with a Pigeon, I. 


tound leſs Gravy in it than there would have been if 


it had been roaſted in the common Way; beſides 


this ſingle Pigeon had double the Advantage of the 


SIX, as 1t had all the Fire playing round it as it was 


turning, which Part I very diligently perform'd, as 
at that Time I had a proper Kitchen, which was my 


Red-chamber, whoſe Chimney- piece was very ſuitable 
tor a poor Man's Spit: Now as one Pigeon was fo 
tar from anſwering ſuch a Quantity of Gravy, as to 
make it ſwim, how much. worſe will the Six hang, 


on fix Hooks, for the Fire can but play half Roun 
them, for their Breaſts muſt ſcreen their Backs, or 


their Backs muſt ſcreen their Breaſts, fo that by turn 
EE _ 
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ing them muſt conſume their Juice; but if the Pi- 
geon be done by the skillfulleſt Cook in the Univerſe, 
till it is bur a Pigeon, and cannot diſcharge Gravy 
to make it ſwim in the Diſh; but the poor Man's 
Spit is a Deſtroyer of the Gravy, and not a Preſerver 


ok it. And as to Fowls roaſt; to tell to a Minute 


the Time they take roaſting, there ſhould be an ex- 
act Diſtance from the Fire, for the Illiterate and 
Ignorant may very eafily err in proportioning the 
proper Diſtance of the Spit from the Firez and in 
Caſe you be ſo fortunate as to find it out, you may do 
very well in roaſting a large Turkey and a ſmall one. 
Likewiſe in roaſting a Gooſe, the ſame may be ob- 
ſerved; but if it is a clear Fire and at a proper Diſ- 
Trance from it, the Gooſe will loſe her Gravy z for an 
Hour will roaſt the beſt Gooſe I ever ſaw. By her 
Rules for Roaſting, there is an Hour and a Quarter, 
and no Fowl is ſo inſipid as a Gooſe ſerv'd up with- 
out her Gravy. I had a very worthy. Gueſt that did 
. ice the Law, was a Critick in no Part of Cook- 
ery but in a Gooſe roaſting, and he would fee the Fire 
and the Gooſe laid down, and never allowed more 
then Forty- five Minutes; he had his Watch by him, 
and would not let the Gooſe have one Minute more 
than the above forty-five Minutes; then there was a 
Nith full of the Gravy of the Goole. By theſe Rules 
a wild Duck is to have ten Minutes roaſting, W ood- 
cocks, Snipes, and Partridges, will take Twenty. 
Now ſuppoſe there is Woodcocks and wild Ducks 
tor Dinner, the. Ignorant and Illitetate are by theſe 
Rules of their Teacher, to lay the Woodcocks to 
the Fire five or ten Minutes before the Ducks; and 
ih the Ducks ate well roaſted, the W oodcocks muſt 
certainly be over-muchz for a Woodcock will but 
iake half the Time of a wild Duck's roaſting. _ 
As to Roois and Greens boiling, Why a wooden 
* Veſſel is not proper to wath or lay the Greens in, 
for Duft and Dirt may hang round a Pan as well as 


7* "68; 


+ IVY 


be Copper, 


Sorts of 


ready; after they are boiled th 
up and all the Dirt to be carefully fcraped-off them : 
all the Dirt of them 


a” O_o” 4 


[3]. 5 
a Pail, and a Pail is more common to waſh or lay 
Greens in for Kitchen Uſe, and may be ſooner clean» 
ed than a Pan. No Meat is to be boiled with the 
Greens, for that diſcolours; bur I rather think that 


the Greens would diſcolour the Meat. Uſe no Iron 


Pan to them, for they are not proper, but let them 
Braſs, or Silver. I think I durſt venture 
a Wager, to boil Greens in an Iron Pan, as well as 
this Lady Teacher fhall boil in a Silver one. All 
ung Sprours is by this Teacher's Order to 
in a great deal of Water, and 7 = 
I UL 


be boil 
Sralks falls to the Bottom they are enough 


from the Teacher in boiling young Sprours in a great 
deal of Water; old Sprouts or 
great deal of boiling; bur young Sprouts the 


inter Cabbage will 


rake a 
leſs Water, and the cloſer they are boiled, the brighter 
Green they will be: -But it young Sprours are pur 


into a great deal of Water, and boiled till the Stalks 
om, the Sprouts will be boiled very 


tall to the Bott 
Vellow; which will make a very bad Appearance a- 


mongſt a Company of Gentlemen and Ladies at 2 


Table. © No) " TE 
s Parſnips boiling. They require a+ great deal of 
boiling, and you may know when they are foft by 


running a Fork into chem; a Fork may get entrance 


into a Parſnip before it is boiled at all, athough ir 


will not enter fo eafily as when it is boiled ſoft, 
which you may know as well by your Finger and 


Thumb preſſing it, and the Fork may not be fo 


ey are to be taken 


But I adviſe you to ſcrape 
before they are put into the Pot to boil, were it but 


for che Sake of your Hands; for you will find it 


much eaſfer ſcraping a cold Parſnip than a boiling 
hot one; befides it is more like a good Houſewite 


to waſh and ſcrape_ the Dirt off them before they 


are boiled, 


. 
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* The Boiling a Collyflower. Is ordered by this Teach- 


er to be cut in four and boiled in a Sauce- pan; then 
taken up, and one half ſtewed in a Haſh-pan, in a Pan 
full of Water, a Duſt of Flour, and a Quarter of a 
Pound of Butter: But my Advice is to boil the Col- 
lyflower in clean Water; make Sauce of the Quarter 
of the Pound of Butter; and ſend up the Collyflower 
in a Diſh, and the Butter in a Sauce-baſon, for this 
Reaſon: The ten Minutes which is ordered to ſtew 
the one half of the Flower, will perhaps ſtarve the 
other half; this is ſaving Trouble and likewiſe 
Butter; for if the Flower be turned and ſhaked ac- 
cording. to her Order, the ſtewed will take up all the 
Butter; and there muſt be more Butter drawn for the | 
boiled half of the Collyflower, as the Haſh-pan will 
take Tribute of the Butter. 12 
In dreſſing Artichokes. You are ordered to wring 
off the Stalks, and put them in cold Water with the 
Tops down, that all the Duſt and Sand may boil out, 
and an Hour and a half will boil them: But my Ad- 
vice is to cut the Stalks from them, and waſh off all the 
Dutt and Sand before they are put into the Pot, and 
not to truſt to the Water boiling the Sand and Duſt 
out of them; for inſtead of boiling out the Sand and 
Duſt, and Twitchbells, which are often lodged there, 
the boiling may obſtruct the Paſſage, and I am apt 
to think that it would rather boil them further into 
the Artichoke: If this Advice be reaſonable, rake it, 
if not, thy Will be done. But it is amazing to 
me, that the Lady ſhould order burnt Butter, for 
thickening Sauces, or to boil Butter in a Pan till 
it is Brown, and ſtir Flour into it till it is thick, and 
do put it by and keep it for Uſe: She likewiſe makes 
Uſſe of this for thickening and browning Sauces; 
and adds, that there are 9 Stomachs that they 
agree with, therefore it is ſeldom to be uſed: But 
my Advice to you is, never to uſe it at all, don't give 
thy Maſter or Lady a known Offender to the Sto- 
| | | 19 9 mach; 


Net. 
Be 
mach; for in ſo doing you deſtroy their Appetite 
and impair theit Health; and conſider What * 
you run in giving Offence to great Ones, notwith-⸗ 
ſtanding you have got your Teacher's Commiſſion to 
uſc it ſeldom: Tis as much as to ſay, chat if the Fa- 
mily pleaſes me, they ſhall not have burnt Saucts; 
but if they vex or diſoblige me, they ſhall meet with 
2 burnt Butter Stomach Tincture; which by ſtanding 
a little Time, will be as ſtrong as Whale Oil: 80 
has this Lady Iaſtructor taught her Pupils, to re- 
venge themſelves on their Superiors if offended. / - 
In Page 24, is 4 whitd Fricaſſey. To boil three 
Chickens tender in Milk and Water; and ro throw 
| away what they were boiled in. But my Advice is 
to let alone the Milk, and carefully preſerve. the 
Chicken Broth, it being a Cordial to a tender Sto- 
mach, or is a help to rich Broths; but throwing 
the Broth away, 18 doing an Injury ro your Maſter 
and Miſtreſs. And although ſome are of Opinion that 
Milk and Water boil the Chickens white, I aver 
the Contrary yz Milk will curdle, and boil them blacker 
than Water alone. I have ſeen great want of one 
{imgle Chicken for the Sake of the Broth, and could 
nat he had for Love ar Price: And does this anfwer 
the thrifty Lady Teacher's Propoſals and Pretences? 
Int Page 29, Is a Breaſt of Veal in Hodge-poage.. Cur 
your rcaſt of Veal isto {mall Pieces, and try-it brown” 
_ with Half a Pound of Butter put into a Stew-pany 
and fill up with Water, green Peaſe, hot Spires, 
__ !weer Herbs, Lettice, and Onions; if no Peaſe, three 
or four Cucumbers, Sellery; and if no Lettice, Cab- 
vage Sprouts: And if you would have a. very fine 
Dith, ye Leitice with Force-mear, and tie the 
Tops doſe with Thread: Place your Lettice in the 
Middle, and the Meat alt round it; then pour on 
your Sauce. Thus the Lady orders her delicate Diſh, 
and fays, iv will ſerve Abundance of Pcople: And I 4 
believe it will, and have pienty of Fragments remain» |} 
3 | ; ing. 
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ing. The Lady is a little out of her Element touch - 
ing her Lettice binding; for before the Meat can be 
done, the Bindings of her Lettice will be unlooſed, ; 


in 1 of all her profound Wiſdom in Cookery; 


u Page ziſt, -1s to Collar a Breaſt of Mutton. Do 
it the ſame Way, and rake off the Skinz and i it cats | 


very well, ſays the Lady. 
And likewiſe — another Way of cooking 


Mutton, by collaring it as above, and baſting it 
With Half a Pim of Wine; and when it has drunk 


the Wine well up, baſte it with Butter and Gravy. 


Nut in my Opinion, the Mutton will be ſo ſtrongly 
intoxicated with the Wine, that it will be N. to 
lot he the Butter and Gravyp. ; 1710 
And the Lady further adds, iber the Infde of a2 
Sirloin of Beef 1 is very good done the above Way 
and if you don't approve of Wine, a Quart of Milk, 
and a Qvarter of a Pound of Butter, to baſte the In- 
ſide of your Sirloin. Here I diſagree with the cele- 
brared Inſtruètor; and adviſe you not to fuddle the 
Mutton with Wine; nor take out the Inſide of the 


Sirloin of Beef, which is the moſt juicy Part of it; 


nor lurſeit it with Milk; nor ſpoil a good roaſting 
it's moſt delicious c 


Piece of Decks by TOY: un f 
Part. „ WY 


In Page 34 To fore the Inf 45 of a Sirloin of Beef. 
She orders to take out all the Fleſn to the Bone. 
But I adviſe you by no Means to take it from the 
Bone; becauſe, after thou haſt taken the Fleſh, and 


made Force- meat with Suet and Bread, How! then 


wilt thou get this fine Meat to ſtick to the Bone 
again? A Fillet of Beef, of a Steer, or ſpav'd Quay, 


or à thorough fed Cow, will weigh eight or nine 


Pounds; beſides the Suet, Bread, and other Ingre- 
dients, thus laid on the Bone again; the Fat skewer'd 
down upon it, and over that a Paper; yet notwith- 


ſtanding, the Force-mear will make Way through 


Far and Caper into the Darm k Although the 
Teacher's 
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„ 
Teacher's Order is not to let che Paper be taken off 
till the Meat is in the Diſi; yet the Fat and Paper 
will not have Strength to bear up the Force- meat; 
ſo that fall it muſt, if it be done as this Teacher 
orders. There is much Labour loſt, and the Sirloin 
is disfigured z beſides the Filler would have been ber- 
ter plain roaſted; than by all this ſtupid, expenſive 
Ate the LadyTFeaeners ond on Po nie 
I come now to-ſhew the Extravagancy of the rol- 
led Rump of Beef. For there is the Fleſh of two | 
Fouls, Beef-ſuer, cold Ham, and Abundance of o- 
ther Items: But you will gain more Credit by keep- 
ing the Rump whole, and ſave your Maſter's Charges. 
For by P. 35. The rolled Beef is to boil eight or ten 
Hours in a Pot that can juſt hold it; and yet this 
Pot is to be fill'd with Water: But as the Bones are 
taken out of it, it will pack ſo cloſe in the Pot, as to 
leave Room for very little Water; ſo that Reaſon 
would dictate, that eight or ten Hours is ſufficient to 
boil the Pot dry. Bot the Teacher thinks that the 
Sauce will not be boil'd enough, as ſhe, has ordered 
the Beef to be taken up till it is better boil'd: And 
to add red Wine, Volks of Eggs, Butter and Flour; 
and when it is enough, to pour it over the Meat. 
Though many Rumps, Sirloins, and Beef Buttocks 
are deſtroyed z yet it's much if you keep the Pot - 
bottom from burning. 8 
In Page 37. The Lady's Beef Collops are made 
thus: They are to be ten Minutes in ſcalding Water, 
with ſweet Herbs; and ſent to Table. 
Next are ſtew'd Beeſ-ftakes. Firſt, flew the Stakes 
in Water, Wine, Butter, Flour, and Herbs; then 
to flour and fry them. LEGO eto Ties: 
To Fry Beef-fiakes. Take Half a Pint of Ale that 
35 not bitter; and fry them in Rump-ſtakes. 
Her ſecond Way is to fry chem in Butter, as much 
as will greaſe the Pan; to cut off the Fat, and try 
« by itſelt, and the Lean by itſelf. oth. 
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Diſhes; the Pound o 


a Fricaſſey; the Pound of Beef-fuer, Cream, and the 


„ 3 
Another Way to do Beef - ſtakes: Is to half broil 
them; then put them in a Stew-pan with Pepper, 
Salt, Gravy, and Butter rolled in Flour; and let them 
few Half an Hour. But her rolled tieef-ſtakes ex- 
ceed; for four Beef - ſtakes there are to be Force · meat 


mado of the Fleſh of a large Fowl, a Pound of Veal, 
_ Half à Pound of cold Ham, the Kidney-fat of a 


Loin of Veal, Sweer-bread cut in Pieces, the Yolks 
of four Eggs, an Ounce of Truffles, Morels, Pepper, 
Salt, and half a Pint of Cream; theſe the pounds all 


together, and lays upon the Stakes: Which in my 
Opinion, will be about ten Pounds of Force- meat, to 


her four Bcef-ſtakesz and is a ſufficient Quantity of 
Force- meat for twenty Diſhes  . © 
The Kidney-far of a good Loin of Veal, * 7 
Computation, muſt weigh three Pounds; the let 
of a large Fowl, (I call a Turkey) three Pounds 
a Pound of Beeſ-ſuet; Veal Sweer-bread, Half a 
Pound; a Pound of Veal ; and Half a Pound of 
Ham; Eggs, Cream, Truffles, Morels, Herbs, and 


Scaſoning, 1 call a Pound; this makes up the above 


Computation : Of which I propoſe to make five 
very 72 Diſnhes; Three of which Subſtantial, with 
the Help of a Pound of Spice, and a Pound of Flour: 
There ean be no leſs than a Pound and a Half of 

Beef, to roll rwo Pounds and a Half of Force-meat 
in each Stake; for the four Stakes IT have fix Pounds 


of Beef, of which I make a very good Ragoo; the 


Kidney Fat of the Loin of Veal, will make Stuffing 
for the Turkey's Crop, and Force-meat to the other 

F Veal, and half Pound of Ba- 
con, with the Help of the Force-mear, will make a 


Side-diſh of Scotch Collops; the Sweer-bread, with 


Half an Ounce of the Truffles and Morels, will make 


Eggs, with the Pound of Flour, and a Pound of 


Fruit, will make a Hunter's Pudding; the other 
half Ounce of Truffles and Morels, wich Force- meat 


Balls, 


L303 


Balls, "Muſhrooms, and the Gravy, that the Lady 
orders to the Beet-ſtakes, I thus divide; three half 


the Scotc 
ſey: So I ſet my Ragoo at the Head; my roaſt Tur- 
key at the Foot; the Hunter's Pudding in che Middle; 


one Side is the Collops z the Fricaſſey the other: All 5 


theſe cram'd together would be a Surfeit; ſeparate 
them in the above Manner, and they may appear be- 
fore a Nobleman. 7. 

Reaſon is à notable Inſtructor in Cookery; it 
teaches the profeſs' d Cook ro have Mercy on the 


Maſter's Property, and not wilfully to deſtroy his 


Subſtance, by making ſuch Havock, as Beef-itakes 
have done in all the Shapes now mentioned; for 
none of them are fit to appear at the Table of a Gen- 
tleman: And to ſee the Beef defac'd, and fo ſhame- 
fully waſted, would be a great Crime in any Perſon 
gt to t. E e Wo 
In Page 43, 1s to roaſt Ox Palates, To boil them 


tender, and cut them in Slices two Inches long; to 


lard Half with Bacon; to have three Pigeons; three 
Chicken Peepers, to be filled with Force · meat, and 


nicely larded z to ſpit them thus, a Bird, a Sage-lcaf, 


and a Piece of Bacon, till all is ſpited. 
To latd Goeks-combs. Parboil. © 

ſtones with Bacon; ſpit and roaſt hem with Sage- 

leaf and Bacon between them; 

the Time they are roaſting. Now the Query is, how 

theſe tender Lamb - ſtones and Cocks - combs, but more 


eſpecially the larded Oyſters, will endure the Buffets 
of the Bread and Eggs? the Oyſters will baſte to 


pieces, and beyond Art to keep them on the Spit; 


alchough the Task will be hard to lard a parboil'd 


Oyſter; yet if large it may be done: But where to 


find a Stomach to digeſt theſe larded Oyſters with 
. In 


Bacon, will be the greateſt Hardſhip. 


il}s of it 1 give to the Ragoo; the other half Jill ro 
J h Collops and white Sauce to the Fricaſ- 


yſters, and | Lamb- 


aſte them with 
Bread grated, the Volks of Eggs, and Nutmeg, all 


Cry OY 
In Page yo, T bake Lamb and Rice. Take a 
Neck and Loin of Lamb, and half roaſt it; boil 
half a Pound of Rice in a Quart of Gravy, till it is 
thick; and ſtir in a Pound of Butter the Yolks of 


ſix Eggs; butter the Diſh all over; dip the Stakes 


into melred Butter; lay them in the Dith, and pour 


three Volks of Eggs over the Rice; bake it in an 
| _ Oven half an Hour. The half Pound of Rice is but- 
rer'd extravagantly; boiled in Gravy, it ſeems to be 


a Pudding: But a Gravy Rice Pudding is as uncom- 
mon as it ſeems to be unreaſonable; for the Pound of 


Butter being ſtirred into the Rice; the Diſh butter'd 


over; the Stakes dipt in melted Butter, will take 
another Pound, and muſt make a great Well of Oil 


upon the Rice and Lamb: For it will be far out of 


the Power of the Rice to keep them from ſwim- 
ming. To me it ſeems to be a Surfeit to a hungry 
Plough- man. VCC e 


In Page 52, To ſtew a Lamb or Calf! Head.” Sho 


takes for Force- meat two Pounds of Veal, and two 
Pounds of Beef - ſuet, to be chopt er e, two 
ſtale Rolls to be grated, four Volks of Eggs, two 


Anchovies, with other Scaſoning. Bur my Advice : 


is, never to make half a Pound of Force- meat for a 
Calt's Head; and Half that Quantity for a Lamb's, 
is ſufficient : Although this Lady Teacher has be- 
tween five or {ix Pounds of Force-meat z, beſides a 
Jill of. Oyſters, Muſhrooms half a Pint, Truffles, 


Morels, and more Muſhrooms; it is very great Ex- 


trage SE 7 Ar 8 
In Page 54, Is bombarded Yeal. Out of a Fillet 
of Veal, cut five lean Pieces as thick as your Hand; 


to which is ordered five Sheep Tongues to be lard- 
ed; then make a well ſeaſoned Force- meat of Veal, 


Bacon, Ham, Anchovy. And to make another ten- 
der Force-meat of Veal, Beef-ſuet, Muſhrooms, 


Spinage, Parſley, Thyme, Sweeet-marjoram, Winter- 


{avoury, green Onions, Pepper, and Mace: The well 
3 5 ſcaſoned 


©. 


ſeaſoned is to be baked for the Middle; the other is 
to be filbd by Way of Bolognia Sauſage; to boil it, 
and then cut and fry it: So there is Force- meat bak- 
ed, boiled, and fry'd. Thus by Miſmanagement, 
tho Vulgar in this Cauntry often are Sufferers: For 
when thair Market is made, they will have roaſted, 
boiled and baked; but in the latter End of the Week 
ctmey ſuffer Hunger. And indeed I cannot help com- 
1 paring the Ladys bombarded Veal to vulgar Extra- 
I D . ESI 
Scotch Collops ala Francois. Cut a Leg of Veal: 
into very thin Collops, and {lard them with Bacon, 
and pour boiling Ale oyer them, to take out the Blood; 
to pour the Ale off into a Baſon; to fry the Veal in 
Butter; the Collops laid in a Diſh with toaſted Ba- 
con round it; the Ale to be put in a Stew- pan, with 
2 Glaſs of Wine, Nutmeg, Pepper, two Anchovies, 
and a Piece of Butter. This is monſtrous Sauce, for 
chere is neither Gravy nor Water in it; but Ale and 
Wine thickened with Volks of Eggs, Butter and 
Atchbriedso- ; om oat e ee ee, e 
1 Page 56, Are larded Scotch Colleps. A Fillet 
„bot Veal is to be cut into thin Slices; the Skin and 
eat is to be cut off.ʒ lard them with Bacon; fry them 
Brown; pour out all the Butter; lay the Collops on _ 
a Diſh; take a Quarter of a Pound of Butter, melt 
it in the Pan, and ſtrew in a Handful of Flour; flew 
it till they be Brown and put three Pints of Gravy, 
with Herbs and Onion; the Collope to be put in and 
ſtew'id Half a Quarter of an Hour; and the Volks 
of two Eggs, Force- meat Balls, a Piece of Butter, 
ſome Muſhrooms; ſtir all together a Minute or two 
till all is thick. Reaſon ſays, that the burnt Butter 
and a Handful of Flour might make the Gravy thick 
= <cnough, without the Volks of Eggs. When this 
Teacher bid put by the burnt Butter for Ute; the! 
did not tell what Quantity was to be put in to 
thicken and brown the Gravy for a Made-dith. But 
Yo. 55 if 
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"tho has preſinitiee'to cehierry which is ch boat-the 
Head, and fill ir with a Ragoo, as in the Form it 
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if her Readers have Penetration, _ may find our 
the Quantity in: Larded Scotch Collops: By which 
Collops, the Gentry may ſee: the Teacher's Care of 
giving their Stomaebhs Offence. © + 
In her Calf Head Sarpriſe : The Teacher _— 
a Task, that ſhe cannot perform herſelf, if it 


was before ; it is to be fill'd with Sweat-breads, 
Cocks-combs, Truffles, Morels, Muſhrooms, Arti- 
choke-bottoms, Aſparagus-tops; ſtew'd in Gravy ſca- 
foned, Cream, 'Yolks ot Eggs, and W hite-wine added 


to the Ragoo; to keep it ſtirring one Way for fear of 
turning; making it thick and ſmooth with Butter and 
Flour. This choice collected Ragoo 


„ with twenty 
Force- meat Balls, is to be put into the Head; and 
then to be faſtened with fine Skewers; Force · meat 
laid over it; and the Volks of Eggs, Pieces of But- 


ter over all the Head; to be bak d two Hours in an 


Oven. Indeed my Opinion is, that this Calf 's Head N 


Surpriſe very well brooks its Name; and plainly 
makes manifeſt the 'Teacher's Art of Cookery: For 


if ſhe had bur made a Trial, ſne would then have ſcen 
into the Error of her Imagination; Can a reaſonablc 


Nerſon believe that this Ragoo could have the Strength 
of the Bones of the Calf's Head, to bear it up in the 
Form it was before the Bones was taken out? For it 


ſhe had the true Art of Cookery, ſhe would not have 
made this choice Collection of tender Rarities into a 


Ragoo, ready for diſhing up z thickening it with 


Cream and Eggs; giving Orders to turn it one Way, 


for fear of breaking; and after it is ſmooth and 
thick, vo put it into the raw Calt's Head, to bake -o 


Hours: During which Time, what mult become of 
the thick ſmooth Sauce? Would not the Volle of 
Eggs break it into Tears of Envy, for the Indigmry 


done the Ragoo? What was rhe Ornament of every 
| Diſh, is now become. Stuffing for à Calf's Head : 


W hich 


OL. 
Which inſtead vf raifing it into its Form, makes it 


an Obſect of Infamy: The Force - meat all bedaub'd 


and baked upon it, muſt appear at the Table, as if 
the Head was ſcabbed: And the Rivers of Tears 
from the Ragbo, diſcharg'd out of the Eyes, Ears, 
and Mouch, muſt have the Symptoms of the Glan- 
ders in the Head: But when it is cut up, What a 
Hodge-podge will the- baked Ragoo make in their 
various Colours. A Gentleman Critick, when he 


fees the ſcabbed Head yn at the Table, would 


Wear it had been ſeized with the Plague, by the 
Botches, Biles, and Marks of Violence upon it. 
In Page yv, A Ham à la Braiſe. Slices of Beef 
and Bacon, Herbs and Roots, are laid in the Bottom 
of a Kettle; upon which lies the Ham, with the fat 
Side uppermoſt; which is ordered to be covered 


with Slices of Beef, Bacon, Herbs, and Roots; te 


be covered cloſe with a Lid, and paſted; Firt to be 
put under and over it; to be ſtewed twelve Hours 


with a flow Fire. A Ham indeed may be 4 la 
Braiſed z but it will take a large Quantity of Slices 
of Beef and Bacon to keep it gently boiling, twelve 


Hours in the Juice of this Beef and Bacon, as there 
is no Water ordered: A middlimg Ham will weigh 


fourteen Pounds; Beef and Bacon to diſcharge as 


much Juice as will ſtew the Ham twelve Hours, 
Fire under and over it: The leaſt that I can Com- 
pute is ſix Stone of Beef and Bacon; and if there 


1s, after it has ſtewed twelve Hours, a Pint of Gra- 


vy, it will be ſurpriſing, when the Fat is skim'd off, 
it the Fat and Gravy. will part; as Ham- fat is more 
clammy than any other Fat. The Teacher has fe- 
commended this Liquor to be Sauce for a Ragoo to 


the Ham; which ſhe ſays will do as well as Efltnce 


of Ham. Ir is A ſtrange Eſſence; but the pernicious 


Part of the Strength of the Ham is fo ſtrong, that a 
hungry Hound from the Field would refuſe it: But 


bince this is ſo plain a Demonſtration, Who could 
NT - EE believe 
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believe that a Lady would preſcribe a Diſh ſo ex- 
travagant, and likewiſe Sauce fit to ſurfeit a Sow ? 
The Excellency of the Teacher's Taſte and Fan- 
cy is further ſet forth, by various Ways of dreſſing a 
Pig: The Pig is to be skin'd up to the Ears; and 
a good Plumb- pudding Batter to be made of Milk, 
Eggs, Flour, and Beef- fat; the Skin to be fill'd and 
baken in the Form of a Pig. But what would this 
Artiſt ſav, if the Eggs make the Pudding riſe in the 
baking, and leap out of the Skin? had the not bet- 
ter have boil'd it in a Bag, than to have robbed it 
of its Skin, for a Bag for her Pudding. e 2 
ſhe has told how to diſpoſe of the four Quarters, by 
roaſting them with Well- creſſes and Mint-ſauce; 
or to fry them with Spinage; or Ragoo it, for a 
'Top-diſh, the firtt Courſe; or a Bottom - diſn, the 
Second; or white Fricaſſey it for a Top, or Side- 
dith, rhe ſecond Courſe : But after all, it would have 
been better roaſted, with the favourite Piece, even 
the Skin beautifully criſped, Next it. is to be skinꝰd, 
and filled with Force- meat, made of two Pounds of 
young Pork fat and lean, two Pounds of Veal; the 
ſuame do fill it, and ſew it up; and either roaſt or 
bake it, after the Skin is taken off. Query, How 
will this Pig's Belly hold the four Pounds of Pud- 
ding? And will not its Weight give it a fall into 
the Dripping-pan? Or you may have a very good 
Poye of it; as you ſee in the Chapter for Pyes : Or 
ö vou may ſpit, and let it roaſt till it is thoroughly 
warm; then cut it into twenty Pieces, and ftew 
# them in a Pint of White- wine, and a Pint of ſtrong 
Þ | « Brath: Or cut off the Head, and divide the Qpar- 


iſ ters, and lard them with Bacon, and lay a Leaf of 
1 fat Bacon at the Bottom of the Kettle; upon which 
1 lay the Pig's Head, and the four Quarters, Bay- 
i leaves, Lemon, Currans, Parſnips, Parſley ; and cover 
1 all with Bacon, ſtewed in ſtrong Broth, _ 
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A Pig Matelote. The Pig to be quartered to be 
put into a Stew-pan, upon Slices of Bacon; to be 
covered with more Slices of Bacon; to be ſtewed 
in a Bottle of Wine: And when it is half done, 
cut two large Eels in ſix Inches Lengths; ſtew 
them with a Dozen ot boiled Graw-fith : Scum the 
Fat off the Liquor that they were ſtew'd in; add to it a 
Pint of ſtrong Gravy, thickened with burnt Butter. 
A Pig like à fat Lamb. The Pig is to be truſſed up 
like a Lamb, when it is cut 1 the Middle, 
and skin'd, parboil it; then throw Parſley over it; 
roaſt and drudge it: Let your Sauce be halt a Pound 
of Butter, and a Pint of Cream, ſtewed all toge- 
ther till it i fad. eee 
To roaſt a Pig with the Hair on. Cut off its Feet, 
and truſs it, prick up the Belly, ſpit it; lay it to the 
Fire, but take Care not to ſcorch it; and when the 
Skin begins to riſe up in Flifters, pull off the Skin 
and Hair; and allo baſte it with Butter and Cream 
or half a Pound of Butter, and a Pint of Milk: 
Drudge it with Crumbs of Bread, till it is halt an 
lach thick: The Sauce is to be Gravy and Butter; 
or alle half a Pound of Butter, and a Pint of Cream. 
The Pig newly killed, to be roaſted with the Skin on. 
A Hard-meat made. of a Pint of Cream, Volks 
of Eggs, grated Bread, and Beet-ſucr z with Seaſon- 
ing made in a ſtiff Pudding; its \'elly is to be ſtuf- 
fed; and then to be ſpitted and laid to the Fire: 
And drudge it with Flour and Lemon- peel, and a 
Pint of Red- wine in the Dripping- pan; and when 
it is enough, ſhake Flour over; and ſend it up with 
i fine Froth: The Sauce in the Dripping- pan is to 
de thickened with Butter: You are to take great 
Care no Aſhes. fall into the Dripping-panz which 
may be prevented by making a good Fire, which 
will not want any tiring. In my Opinion, the 
Taching Lady has tricd all the Ways of dreiſing a 
Fig, but the right one, and that ſhe has not _— 
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ed upon: And if her Stomach cin digeſt ſuch Fand, 
as ſhe preſcribes in her various Ways of dreſſing a 


Pig, it will he very hard to diſturb it: For the va- 


rious Tortures ſhe puts the poor Pig to, might give 


juſt Suſpicion, that the Teacher's Deſire is to waſte 


and conſume Wealth by Extravagancy, and create 

good Buſineſs to the Doctor. How often is the Pig 
robb'd of its Skin, the moſt delicious Morſel, and 
liked by every Body: Can Cream and Burter be 
proper Sauce for the Pig, or Eels, Craw-fiſh, and 
ſo much Bacon to ſtew with it? Who would bid 
roalt a Pig with the Hair on; and order both Skin 
and Hair to be tarn off together, even when it is 
roaſting? Although it is rather more decent than to 


ſend it to the Table with the Hair on. But if I had 
ſeen the Operation made on it at the firſt, without 


reading the Orders, I would certainly have thought 
the Cook had broke out of Bedlam: For none in 
their Senſes could perform Cookery fo inconfiſtenr 


with Reaſon. 


In Page 70, To dreſs a Turkey or Fowl to Perſec- 


tion Bone them, and make Force-meat of the Flctſh 


of a Fowl, a Pound of Veal, half a Pound of Beet- 
ſuet, as much Crumbs of Bread, Muſhrooms, Truf- 
fles and Morels cut ſmall, ſweet Herbs and Spices 
all rhis is made into Foree- meat, with Volks of Eggs; 
and the Turkey to be filled with. If Extravagance 


will dreſs the Turkey to perfection, it is not want» 


ing; but it is attended with great Hazard of being 
very imperiedtly U .. 
Then there is To flew a Turkey brown the nice May. 


It is to be boned, and fill'd with Force-meat, made 
thus; the Fleſh of a Fowl, half a Pound of Veal, 


the Fleſh of two Pigeons, a well pickled or dry'd 
Tongue, peal and chop it all together, and hear it in 
a Morter with the Marrow of a Beef-bone, or a 
Pound of Kidney-fat of a Loin of Veal. I fay, a 
Tongue is a gaod Diſh in any Town in —_— 


E | 


A pretty Side-diſh may be wade of a good Fowl: 


Two Pigeons may make another by good Manage- 
ment: And the true Art of Cookery, this half 
Pound of Veal, and the Pound of the Kidney-fat of 
the Loin of Veal, may make another : Bur if you 
chop all theſe together, it is but one; and in my O- 
pinion, a very auk ward one too. For, aſter all this 
Stuffing is put into the Turkey, it's to be put into 
2 Pot that will juſt hold it; ſo that the Bones being 
taken out of it, and fo much Force- meat ſtuffed in, 
and put into a Pot that juſt holds it; and as there 
is no Bones in it, it mult be in the Shape of the 
Pot; becauſe the Pot will be a Mould to ſhape it: 
As an additional and needleſs Expence, is Muſh- 
rooms, Truffles, Morels, and Oyſters ſtewed, and 
put into little Loafs to ſurround this Turkey. Now, 
I think, I could make fix tolerable Diſhes out of 
this intolerable one: 1 would boil my well pick- 


ied Tongue with Turnips, for the Head: Make a 


Side-diſh of the Fawl: Paradiſe my Pigeons, for the 
Middle : Of the half Pound of Veal, and the Pound 
of Kidney-fat, I would make a Side-diſh of Veal- 
olives: My Oyſters, the other Side-diſh: And 1 
would plain roaſt my Turkey, for the Bottom. 

T0 force a Fowl. The Teacher has a particular and 
wonderful Method z the Skin is to be taken off the 


Fowl firſt, and then the Fleſh pick'd from the 


Bones, which is to be minced ſmall; a Pound of 


Beef-ſucr ſhred, and a Pint of large Oyfters chopt, 
two Anchovies, a Shallor, grated Bread, and Sweet- 
herbs ſhred and mixed together, and wrought up 


with Volks of Eggs; all theſe are to be laid an the 
Bones of the Fowl; the Skin to be drawn over all, 
and ſewed Up the Back, The Teacher ought to 
have ordered the Skin to be tann'd, to enable it to 


Hand the Fire, and keep its Burden from falling into 


the Dripping-pan, before it is half roaſted: The 
Teacher bids eicher boil it in a Bladder a Quarter of 
Go a] e an 
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an Hour, or roaſt it: But if is to be boil'd, is not a 
Pint of Oyſters ſufficient, without ſtewing more 


which ſne has ordered to be made for Sauce, for 
this Fowl? By which you may ſee the wild Ex- 


travagancy of her Cookery in every Article I men- 


tioned. and all the Diſhes ſpoiled into the Bargain. 


In Page 73, Chicken Surpriſe. ls as ſurpriſingly 


cook'd as any of the Reſt : The Chicken is to be 
roaſted; for a {mall Dith one large Fowl; the Lean 
to be taken from the Bone; ſtew'd in ſeven Spoon- 
fuls of Cream, Butter and Flour; then is ſeven Slices 
of Bacon to be cut, upon which is ſeven Rolls made 
of Force- meat, with a hollow Place in each Roll, 
into which is the ſtewed Chicken to be put; cover- 


cd with Force- meat, and baked in an Oven; the 


Rolls are to be the Height and Bigneſs of French 


Rolls: Each of which in my Opinion will take a 
Pound and a Half of Force- meat; a ſufficient Quan- 
tity for twenty made Diſhes: And all this for the 
lean Fleſh of a Fowl to be baked in; and recom- 


mended' by the Teacher as a pretty Side-diſh for the 


| firſt Courſe, Summer or Winter, when it can be 
got. I think you may have it all the Year round if 


you pleaſe, for Chickens or Fowls are never our of 
Scaſon both at once; and it may be a large Top oi 


Bortrom-dith:; ' For feven Force-meat Rolls in the 


Size, as they are ordered, will fill a large 'Top-diſh 
with Gravy-fauce; and the Expence of as much 
Force- meat, may make four Top or Bottom- diſnes. 


In Page 74, Chickens roafted with Torce-meat and 


Cucumbers : For two Chickens, take the Fleſh of a 
Fowl, and two Pigeons, and ſome Slices of Ham 


or Bacon, chop all well together; foak the Crumb 
of a Penny Loaf in Milk, boil it, and when it is 


cool, mix all together; and ſeaſon with Herbs and 
Spice. This is to ſtuff two Chickens; and four 


Cucumbers, with the rich fry'd Gravy ſhe makes 
the Sauce, far exceed the Price of the Chickens. 


| Pan: 
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Page yoth, Is to dreſs a Duck with Green Peaſe, K 
deep-Stew-pan- to be put over the Fire, with freſh 
Butter; intq which. is the Duck to be put, and turn- 
ed two or three Minutes; then is the Fat to be put 
out, and half a Pint of Gravy put to it; with two 
Lettices cut ſmall, a Bundle of Sweet-herbs, and a 
Pint of Peaſe: Cover your. Pan cloſe, let them flew 
half an Hour; then put Mace and Nutmeg ; thick- 
en it with Butter and Flour or with the Volks of 
Eggs and Cream, three Spoonfuls. ©. _ 
Would not any reaſonable. Perſon think, that a 
Pint of Green Peay and two Lettices, ſtewed half an 
Hour in half a Pint of Gravy, would be thick e- 
nough, if not over thick? I ſhould think that it 
would have rather wanted to be made thinner, than 
to have Eggs and Cteam to thicken it: For to me, 
the Cream and Eggs would make a very odd Fi- 
gure mixt with ſtew'd Lettices, Green Peas, and 
In Page 83, Is a Gooſe d la Moge. - Skin and bone 
the Goolez take the Fat off it: Do a Fowl the 
ame Way; boil. a dry'd, Tongue; put the Fowl 
and Tongue into the Gooſe; ſeaſon all with Salt, 
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Peppers. and Mace; ſew it up in the fame Form it = 
was before, and put it into a little Pot that will juſt 
hold it; put two Quarts of Beef-gravy to it, a Bun- 1 
de of Sweet-herbs, an Onion, Slices of Ham, or. 1 
good Bacon, between it and the Fowl; let it ſter | 
an Hour, and when it begins to boil take it up: 1 
Add to the Gravy Red-wine, Sweet-bread of Veal, 1 


Muſhrooms, Butter, and Flour. 


# * E 


. Now after all, this: Expence, the Goole is ill uſed, 
ſo gs the Tongue and Fowl; for it would have heen 
much better roaſted with its Skin, Bones and Far 
nit; (I fay this large fine Goole is very ill uſed). 
tor its own Gravy is ſufficlent for Sauce; with Ap- 
pics boil'd, a little Vinegar, and Muſtard, which 
wil nor exceed Two-pence : The other Stutfing and 
EN $7 ” Sauce 
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Veal, and Ham- cullis. 
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Sauce will coſt fix Shillings; yet at the ſame Time, 
the Teacher would have herſelf thought Thrifty, by 
adding V. B. To boil the Bones of the Gooſe and 


Fowl in the Gravy. 


Is Page 02, Is to dreſt Partridget d la Braiſe. Lard 
two Brace of Partridges with Bacon; grate Pepper, 
Salt, and Mace on them; lay in a few Slices of Ba- 
con, Beef, and Veal in the Pan; upon which lay 


Four Partridges, with Carrots, Onions, and Sweet- 


erbs; the Breaſts of them are to be downwards; 
Slices of Beef and Veal laid over them z ſtew them 


eight Minutes over a {low Fire, then give the Pan 
4 ſhake, and put a Pint of boiling Water to them; 
ſtew them half an Hour, and then take up the Birds, 
and put in a Pint of thin Gravy, boil it to half a 


Pint ; then take a Veals Sweer-bread, Truffles, Mo- 


rels, Fowls-livers, and Cocks-combs, ftew'd in a Pint 


of good Gravy half an Hour; adding Artichoke- 


| bottoms, Aſparagus-tops, and Muſhrooms; add the 
other Gravy to this; put in your Partridges to heat; 


and if it is not thick — take Butter and Flour, MM 
rols it up; or if you'll be at the Expence, take | 


For Garniſhing two roaſted Partridges, and the 


| Fleſh of a large Fowl, a little parboil'd Bacon, ſome 
Marrow or ſuet cut fine, Muſhtooms chopt 


ſmall, Truffles, Artichoke-bottoms, Mace, Pepper, 


Nutmeg, Salt, and Sweet-herbs chopt fine, the 
Crumb of a Two- penny Loaf foak'd in hot Gravy 
mix all well together with the Volks of two Eggs; 


make your Pains on Paper of a round Figure, and 
the Thickneſs of an Egg, form them with the Point 
of a Knife, which muit be dipt in the Egg-yolk, 


in order to ſhape them; then neatly bake them « 
quarter of an Hour in a quick Oven. | 


Now, I think, I could make a Dinner for eight 
Gentlemen and Ladies, with the ſeparate Ingredients 
that are perlcrib'd to Partridges d la Braiſe, Par- 

| 1 Fo tridges 
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tridges Pains, to garniſh, Ge. In the following 
Manner I make the Entertainment : With the Slices 
of Veal that are under and above the Partridges, I 


make a Diſh of Scorch Collops with ſome of the 


Slices of Bacon that is under and over the Patridges, 
the Pint of thin yang + a little of the Seaſoning, the 


Muſhrooms that are firſt preſcribed :. And the Slices 


of Beef that are laid under and over them, I make a 
very good Beef-ſtake Pye; the Value of the over- 
plus Bacon will make the Cruſt: The Fowls Livers 
and Cocks-combs will be a Fricaſſey, that may appear 
at a Prince's Table: A Veal's Sweet - bread, if it be a 
very good one, by the Help of Truffles, Morels, 
and half of the Pint of ſtrong Gravy the other: The 


other Half of the Cocks-combs, and Fowls Livers, 


boil'd Aſparagus, Toaſt and Butter, is a Side-diſh : The 
Crumbs of a Two- penny Loaf will make a very 


good Pudding: The Gravy that it is foak'd in will 


make a very good Soop, by the Help of che Herbs and 


Roots that are ordered to the Partridges: A Ragoo 
of Artichokes is a pretty Diſh : The large Fowl and 


Muſhroom- ſauce cannot be objected to for 6] Oe j 


And the Belt of all is three Brace of Partridges, in 


their natural Shape and Taſle, roaſted with butter'd 


Crumbs. —— So thus I place my Dinner: The large 


Fowl and Muſhroom-ſauce boil's,. at the Head; 


$:0ch Collops at the Foot; the Soop in the Mid- 


dle; one Side is a Fricaſſey of Fowls Livers, and 
Cocks-combs z Toaſts and Aſparagus the other: The 
ſccond Courſe is my fix roaſted Partridges at the 


bop; Beef-ſtake Pye at the Bottom; Pudding in 
| the Middle; one Side is the Swect-bread; ragoo'd 


Artichokes the other; and has Gravy ſufficient for 


uh, betides the hot Gravy ſhe orders the Bread to 
be ſoak'd in.— She adds, if you will be at the Ex- 
pence, thicken it with Veal and Ham- cullis; bur 
livs the, it will be full as good without. In that L. 


think her very right, for the Taſte of the Parcridges 


were. 
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were ſo barbarouſly deſtroyed before the Veal and 
Ham- cullis, which was no further required, than to 
add to the Surfeit, and enlarge the Expence. 

In Page pz, is a flew'd Pheaſant. She bids the 
Pheaſant be ſtew'd in Veal Gravy, till there is e- 
nough for Sauce; and to parboil Artichoke-bot- 
toms; and to roaſt and blanch Cheſnuts; and add 
to this Sauce, with Mace, Pepper, and White-wine, 
and fry'd Force- meat Balls. 

Pheaſant 2 la Braiſe. She bids lay a Lair of Beef 
all over your Pan, then a Lair of Veal, a Piece of 
Bacon, Carrot, Onion, ſix Cloves of Mace, a Spoon- 

ful of Pepper, a Bundle of Sweet-herbsz then to 
lay in the Pheaſant, then a Lair of Veal, and a Lair 
of Beef to cover it; then to ſet it on the Fire fix 
Minutes, next to pour in two Quarts of boiling 
Water; let it ſtew ſoftly an Hour and a Half; then f 
orders to take up the Pheaſant and keep it hot, and {| 
tet the Gravy boil till there is about a Pint; then 
ſtrain it off, and put it in again, and put in a Veal 
Sweet- bread, ſome Truffles and Morels, ſome Livers 
of Fowls, Artichoke-bottoms, Aſparagus-tops, two | 
Spoonfuls of Catchup, two of Red-wine, Butter, 
and Flour, ſhake all together; put in your Pheaſant, 
let them ſtew all together, with a few Muſhrooms, 
about five or ſix Minutes more; then take up your 
Pheaſant, and pour your Ragoo all over with a few 
Force-meat Balls: You may lard it if you chuſe. 
Beautiful Bird how ſorry am ] to ſee thee fo toſs'd 
up with Inconfiſtancies : I lived in a Family that 
took ſuch Delight in their Pheaſants, that neither 
Maſter nor Lady would ſuffer the Game-keeper to 
thoor any wild Fowl in the Wood, where the 
Pheaſants inhabited, for fear of frightening them in- 
to the neighbouring Woods: That Gentleman had 
1 been ar ſome Ex pence in procuring, a Brood of them, 
=. which he took ſuch Care to preſerve and imcreatc, 
|; that there was never one ſeen at his Table, although 
72 5 none 
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none in the North entertained more grandly then he 


did: He would let his Company ſee his fine Birds, 
but at the ſame Time ſaid they muſt not taſte them. 
Hie told a Nobleman, that theſe Birds had been "a 

c 


ſafely protected by him, for he had let them increa 
and multiply theſe nine Years, without taking one 
Bird out of their Flock : And as lenk ſaid he, as I'm 
Maſter of that Wood, none ſhal 


Evenings. Had he ordered a Pheaſant to have been 
dreſſed, how far would he have been diſappointed, 


had it been ſtewed with Cheſnuts, and Artichoke- 
bottoms; or à la Braiſed with ſo many ſtrong Mix- 
| tures, which would not leave the leaſt natural Taſte; 
beſide the unneceſſary Trouble and extravagant Ex- 


pence. She ſays, for a roaſted Pheaſant, have Gra- 
vy in the Diſh, and Bread-ſauce in Plates; or ſcald- 


ed Well-creſſes laid under it; or make Sellery-fauce 
ſtewed tender, ſtrained and mixed with Cream, and 


poured into the Diſh. She ſays, a Frenchman would 


order Fiſh-ſauce to them, but then you'll quite ſpoil 
your Pheaſants. But I fay, that Sellery and Cream 


are not ſo proper Sauce as ſome Fiſh: fauce is: For 


many uſe plain Butter for Fiſh-fauce, which would 


be more proper Sauce than Sellery, Cream, and 
ſcalded Well-creſſes to ſurfeit Pheaſants, Her Fan- 
cy extends itlelf to great Lengths in wild Fowl 


= ipoiling. 


In Page of, Snipes in a Sourtout, or Woodcocks. 


Take Force-meat, made with Veal, Beef-ſuer, an e- 


qual Quantity of Crumbs of Bread, Mace, Pepper, 
Salt, Parſley, and Sweet-herbs; mix them with the 
Lolk of an Egg; lay ſome of this Meat round the 


Diſh; then lay in the Snipes, being firſt drawn and 
half roaſted: Take Care of the Trail, chop it, and 
throw it all over, the Niſh. Says ſhe, take good 
Gravy, according to the Bigneſs of your Sours 
tout, {ome Truffles, Morels, Muſhrooms, a Sweet- 

| D 2 bread 


diſturb them; 
they are my Harmony in the Summer Mornings and 
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bread cut to Pieces, Artichoke-bottoms cut ſmall; 
and let all ftew together. She adds, take the Volks 
of two or three Eggs, according as you want them, 
beat them up with White-wine, ſtir altogerher one 
Way; when it is thick, let it cool, and pour it into 
the Surtout: Take the Volks of a few hard Eggs, 
Mace, Pepper, and Salt; and after all, cover it al! 
over with Force- meat; rub the Volks all over to 
collar, and ſend it to an Oven: And, ſhe ſays, Half 
an Hour will do it. This Surtour, to me, looks 
ſomething like a Force- meat Puff- paſte Pye, dreſſed 
very Tre contrived as the Force-meat is laid 
round the Diſh : And as this Teacher ſays, cover it 
with Force-meat; ſo Reaſon would think, that 
the Time that this Force- meat required baking, 
would be ſufficient to bake the Snipes; for che 
Bread, Suer, Herbs, and other eln will not 
roll out fo thin as Puff-paſte, very far from it: Then 
who in common Realon would order the Guts to 
be pulled out of Snipes, and to halt roaſt them, and 
then to bake them. l've ſeen a Wager on the 
Weight of a Snipe, that ir would not weigh two 
Ounccs, which it did not. e 
Next, the Teacher gives Orders 20 boil Snipes or 
Wnedcocks : Says ſhe, boil them in good ſtrong 


Broth, or Beet-gravy made thus: So ſummons 4 
a large Collection of Beef, Onions, Herbs, Mace, 
Cloves, Pepper; and while the Snipes are boiling, 
{tew the Guts and Livers, with Part of the Grav 
the Snipes are boiled in. In my Opinion, this Lady 
Teacher pronounces double Deſtruction to Snipes 
and Woodcocks: Firſt, in Surtout: Secondly, in 
boiling them in ſuch Variety of Mixtures, to rop WWE 
them of their naural Taſte z the moſt eſteemed tame {| 
Fowl may be fomctimes maſqueraded in Cookery, | 
where they are more plentiful : But wild Fowl arc 
Rarities, that be very ill ro catch hold of at ſome 
Sceaſons of the Year, and in their natural Shapes 
| grace 
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grace every Table; and a Dinner is very ſeldom 
thought elegant that has not wild Fow] plain roaſted. 
This Teacher puts great Hardſhips on the ignorant 
| Maids, by giving them very unneceſſary Trouble; 
but far greater, the Impoſition on their Maſters, 
whoſe Fortunes ſuffer greatly by Extravagance; and 
if they eat thoſe odd Mixtures and Jumbles, they 
will conſume Health as faſt as their Wealth. : 
In Page 97, To ſtare a Hare. This Teacher bids 
lard your Hare, and put a Pudding in her Belly; 
and then ut her in a Pot or Fiſh-kettle, with two 
Quarts of ſtrong draw'd Gravy, one of Red-wine, . 
a Lemon cut, a Faggot of Sweet-herbs, Nutmeg, 
Pepper, Salt, and Cloves; to ſtew till it be three 
Parts done; then it is to be taken out of the Li- 
quor and put into a Diſh, and ſtrewed over with 
Crumbs of Bread, chopt Sweet-herbs, grated Lemon- 
cel, and half a Nutmeg; to be boiled and brown'd 
before the Fire: Then ſays the, in the mean Time 
take the Fat of the Gravy, and thicken it with the 
Volk of an Egg; take fix boil'd hard Eggs chopt 
imall, ſome pickled Cucumbers cut thin; mix theſe 
with the Sauce, and pour into the Diſh. But I ſay, 
that a Quart of Wine would intoxicate a Man, much 
more a Hare, my only Favourite: I like the Hare 
lo well, that I am very angry to fee her ſo much 
abuſed; for I never robb'd her of her natural Taſte, 
but ſhewed the Art of Cookery in preſerving it: 
How many Mixtures, and what various Colours, 
Red, White, Green, and Yellow. Sauce, and Extra- 
ran . oth cr Loot: 
She adds, that a Fillet of Mutton, or Neck of 
Veniſon, may be done the ſame Way. And it a Fil- 
ct of the largeſt Mutton weighs a Pound, it exceeds 
the Weight of any I ever ſaw: Now, I think, ſhe . 
| ſhould have told the Illiterate what Part of the 
Mutton ſhe calls the Fillet (if ſhe knows it herſelf:) 
The Filler is the Collop that lics in the Inſide 0 
dne 
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the Loin of Mutton, next to the Chain; and if the 
ignorant Maid has of herſelf found it out, it will not 
be to her Maſter's Profit. © . 
Although her Miſtreſs ſays, that you may do 
Rabbits the ſame Way. But inſtead of Beef, it 
mutt be Veal-gravy; and the Red-wine turned into 
W hite-wine, adding Cucumbers for Muſhrooms. 
Page 98, She ftews a Hare with as many Mix- 
tures ; but does not intoxicate her ſo extravagantly 
with Wine, preſcribing only one Spoonful. 85 
Next is, A Hare Civet. She bids bone the Hare, 
and take out the Sine ws; then cut one Half into 
thin Slices, and the other Half in Pieces an Inch 
thick; to flour and fry them in Butter like Collops 
quick, and to have ready ſome good Gravy made of 
the Hare's Bones and Beef; put a Pint of it into a 
Pan to the Hare, a little Muſtard and Elder - vine- 
gar; to ſtew it till it be as thick as Cream. 
Ihis Teacher has no Connection with the true 
Art of Cookery: For ſtrong Meat, as Pork, Beef, or 
Gooſe, Muſtard and Vinegar, may help Digeſtion, 
and is very proper: But the harmleſs Hare that never 
gave Offence to any Stomach, except ſuch Cookery 
as this Teacher has preſcribed to the Hare. 
Her next is, Portugueſe Rabbits. I have, ſays ſhe, 
in the Beginning of my Book, given Directions for 
Boiled and Roaſted. Ger ſome Rabbits, truſs them 
Chicken Faſhion their Heads muſt be cut off, and 
the Rabbits turned with their Back upwards, and 
two of the Legs ſtripped to the Claw-end, and ſo 
truſſed with two Skewers: Lard and roaſt them 
with what Sauce you pleaſe. If you want Chickens, 
and they are to appear as ſuch, they mult be dreſs'd 
in this Manner: Or if they are to be boiled for 
Chickens, cut off their Heads, and cover them with 4 
white Sellery- ſauce, or Rice- ſauce, toſſed up with MR 
( ĩĩ ĩ ĩ lr ys 
When 1 ſee this Teacher's Transformation of 
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Rabbits into Chickens, it raiſed me from very low 
to high Spirits; ary, 4 y- newly recovered from a 
long Sickneſs, which ſunk my Spirits very low, 
till Portugueſe Rabbits raiſed them to their full 
Height: When 1 ſaw how eaſy it was to the Teach- 
er to make Rabbits into Chickens, no more than cut 
off their Heads, turn up their Backs, and ſtrip the 
two Legs to the Claw-end, and ſo trufs'd with two 
Skewers. I thought myſelf in the Midſt of an Aſ- 
ſembly of illiterate Maids; every one had a Rabbit 
trying their utmoſt Skill to make a Chicken of the 
four footed Creature; ſome ſtripped the Fore-legs 
.to the Claw-end 3 ſome the Hi -legs 5 bur none of 
them could make the Links of the Back ply into 
che Form of a Chicken Breaſt: And by the Strength 
of Imagination, I. thought I heard the whole Pupil 
Aſſembly give their Teacher a general Curſe for af- 


firming her Art of Cookery eaſy; which by Trial 


they found impracticable, and her Transformation a 
mere Cheat on their Underſtanding.  _ 

Next is, 4 Rabbit Surprize. To roaſt two half 
grown Rabbits; you muſt cut off their Heads and 
firſt Joints z then roſs the Lean of the Back- bones 
with Cream and Butter, till it is thick and good; 
and then upon the Back-bone of each Rabbit is a 
long Trough of Force- meat to be fix'd, and filled 
with the toſs'd up Fleſh that is taken of the roaſted 
Rabbirs Backs, which 1s to be cover'd with Force- 
meat, rubb'd over with raw Egg ; make your Troughs 
{quare at each End, and to be baked three Qua- 


ters of an Hour. Query, Whether ſhe gave the 


Force- meat a proper Foundation, to ſecure the Gray 
or Cream-ſauce from being let out by the Back- 
links of the Rabbits? or let it be double and treble 
Query'd, whether ever Troughs were built on Rab- _ 
bits Backs before? If the Lady's Ingenuity enables 
ker to metamorphize Rabbits into Chickens, and 
build large ſquare ended Troughs on their * E 
| | doubt 


doubt but through the Profoundity of her Contri- 


meat Caſtles on their Backs. 
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vances, ſhe'll be finding out the Myſtery of tranſ- 
forming them to Elephants, and erecting Force- 

In Page 109, is a Neck of Mutton, call'd The haſty 
Diſh. This Teacher bids take a large Pewter or 


Silver Diſh, with an Edge about an Inch deep on 


the Infide, on which the Lid fixes, with a Handle 


at Top, ſo faſt that you may lift it up full by the 


Handle withour falling; this Diſh is called a Ne- 


cromancer: She bids take a Neck of Mutton of {x 


Pounds, cut into Chops, a fliced French Roll, a 


large Onion, four Turnips, a Bundle of Sweet- herbs, 
three Blades of Mace; all theſe are to be put into 
this Dith, in their ſeparate Lairs, and to fill it with 


boiling Water, and cover it cloſe; to hang the Diſh 
on the Backs of two Chairs by the Rim; to tear 


three Sheets of brown Paper into fifteen Pieccs, 
which are to be drawn through your Hand; light one 
Piece of Paper, and hold it under the Bottom of 


our Diſh, moving the Paper about, and as faſt as 


one burns light another, till all is burnt, and your 
Meat will be enough; fifteen Minutes juſt does it: 


This Diſh, ſays ſhe, was firſt contrived by Mr. Rich, 
and is much admired by the Nobility. Very likely 


Mr. Rich might be on his Travels in a very poor 


Country, where there might be great Scarcity ot 
firing and good Cooks; to Neceſſity, the Mother ot 


Invention, might produce the above Contrivance to 


get Support on the Road: But will Reaſon, or the 
leaſt Art of Cookery dictate, that the Flame of three 
Sheets of Paper will boil fix Pounds of Mutton cut 


into Chops, with Turnips, Onions, Herbs, Sc. not- 


withſtanding the boiling Water ſhe orders at firſt to 


be poured on the Meat, Sc. The very Quantity of 
Fleſh, Herbs, Sc. will ſo much abate the Heat of 
the Water, that to mc. it ſeems very unreaſonablc, 
that ſuch a ſmall Force of Hear, as can proceed from 


three 
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'bree fired Sheets, will never make her Meat and 


Broth to boil; and if ſuch Cookery amounts to a 
tolerable ſcald, tis as much as any reaſonable Perſon 
might expect, unleſs there be more Heat and Strength 
in * than my Imagination dictates, Trial muſt 


be allowed the beſt Proof: And whoever has a · mind 


to be befool'd into ſuch a ridiculous Experiment, 


= have my free Leave; as for my Part, I ſhall not 
make an April Idiot of myſelf, nor perſwade any of 
my Readers thereto.” If this Inventor, Mr. Rich, be 
Mr. Rich, the famous Harlequin and Maſter-player, 


at the New Theatre, Covent Garden; it may not be 
altogether impoſſible, but that he might put ſuch 


a Pun on the Lady Teacher, and ſuch others of her 
Pretenſions, that have laboured hard to impoſe on 
their Betters, by calling black white, ſweet bitter, 
bitter ſweet, unwholeſome wholeſome, Fc. Query, 
whether a Perſon going haſtily by might not with 
their Cloths move one of the Chairs, or a Dog be- 
ing in the Room, puſhing by or through the Chairs, 
would not bring down this fine Invention in the 
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Page 192, Another Way to make a Pellow. Take 
a Leg of Vcal of twelve or fourteen Pounds Weight, 


1 and an old Cock skinned; chop both to Pieces, and 
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put into a Pot with fix Blades of Mace, ſome whole 
White-pepper, and three Gallons of Water, half a 


Pound of Bacon, two Onions and ſix Cloves ; cover 
| it clole, and when it boils let it do very fottly, till 
he Meat is good for nothing, and above two Thirds 
walted, then train it; the next Day put this Soop 


into a Sauce-pan, with a Pound of Rice, ſet it over a 
ow Fire, take Care it don't burn; when the Rice 


is thick and dry, turn into a Diſh. Garniſh with 


nard Eggs cut in two; and have roaſted Fowls in 
another Diſh. 1 43 


By che Rice and Eggs in one Diſh, and the roaſt- 
d Fowls in another; in all likelihood the Teacher 
2 deſigns 


dered, it was good for nothing 


E 
deſigns the thick dry Rice and hard Egg-fivce, 


for the roaſted Fowlsz but whoever gets the Rice 
in their Mouths, twill ſtick to their Teeth like 
Bird - lime; for the old Cock muſt weigh at leaſt 
four Pounds, and fourteen of Veal ; ſo that the Strength 
of eighteen Pounds of Meat to a Pound of Rice, 
will make it of ſo glutonous. a Nature, that whoever 
has it in their Mouths, will find it ſtick ſo cloſe, 
that they'll be thankful to have it out again; ſo 
there is waſted what would have made ſeven Diſhes 


of Meat.— I divide the Veal into four Parts; five 


Pounds I cut to the Knockel, and boil with Greens 


and the half Pound of Bacon ; then I cut four Pounds 
to the Fillet, and this I make a Ne of; and of 
three Pounds I make a Diſh of Scotch Collops z and 


two Pounds I A4-la-moxd; and the Gravy of the 
| Knockel will be Sauce for the Made Diſhes; and of 


the Pound: of Rice and hard Eggs, I make two 
Rice-puddings, the one baked and the other boiP'd; 


then, inſtead of the old Cock, I take a young Pout, 
(which may be as caſily purchafed in the Market as 
an old one) this I roaſt, with Egg-ſauce: So far 


Teachers differ in their Opinions in Cookery; for 
as the Cock, Bacon, and Veal are to boil till the 
Meat be good for nothing; and as the Rice was or- 
; fo I make ſeven 
Diſhes of Meat out of nothing, by the Lady Teach. 


er's nothing arian Ingenuity... 


Next is, E/fence of Ham. Take the Fat off the 


Ham, and cut the Lean in Slices; beat them well, 
and lay them in the Bottom of a Stew-pan, with 
Slices of Carrots, Parſnips, and Onions; ler them 
flew over a gentle Fire till they begin to ſtick; 
then iprinkle a little Flour, and turn them; then 
moiſten with Broth and Veal-gravy; ſeaſon then 


with three or four Muſhrooms, as many Truffles, 
a whole Leak, or a Clove of Garhck, ſome Parſley, 


and half a Dozen of Cloves; put in ſome Crufts of 


Bread, 


1 
* 0 


* 4 : 4 
E= . 
. 


14-8 
Bread, and let them ſimmer over the Fire for a Quar- 
ter of an Hour; ſtrain it, and ſet it away for Ufe. 
Any Pork or Ham does for this, that is well made. 
Thus far the Lady directs, thoſe who do not know 
the right Way, are apt to take the Wrong, 1 For 
this Teacher reminds me of the Fable of the Hen that 
laid che / golden Eggs every Day; but the covetous 
Owner not being ſatisfied, cut up the Hen to catch 
all at once; but he pay d dear for his covetous Search, 
loſing all; even ſo has this Teacher done the golden 
Eſſence of Ham, by cutting it in Pieces, although 
ſhe keeps the Droſs for Uſe, which is only fit to 
give to Dogs. And as an Inſtance of her fine judi - 
cious Taſte of Ham Eſſence; ſhe ſays, any Pork Ham 
does for this Uſe; and fo far I hold with her, for 
any Thing of that Kind is too good to waſte; but 
that the Difference of Taſte between new and old 
Ham Eſſence, is as widely different, as is the Taſte 
of good old Beer, and New in the working Fat. 
Now the Difference between the Teacher's Eſſence, 
and the true Eſſence of Ham is this: I take a two 
Years old Ham, waſhes it in hor Water with a 
coarſe Cloth; then lays it in warm Water four Hours, 
and afterwards puts it into a large Pot in cold Wa- 
ter, makes a brisk Fire to it, and when it is boil- 
ed cnough, I take it up and run it through in ſeve- 
ral Places with an Iron Skewer, and the Gravy that. 
runs from it, is the true Eſſence; and this Gravy 
put into Jelly-glaſſes hot, the Fat that iſſues out 
= iiong with the Gravy will be as a Seal to preſerve 
ee Eflence, and it will keep fix Months, and the 
Ham will ſtill remain very palatable; although I 
can't but acknowledge, that a Ham ought to go to 
the Table full of its Juice, if you would have it in 
its Perfection; but, as I above obſerved, it will ſtill 
main Taſtable, and be a very good cold Reliſh. 
ee Te WE ite of I 0. { «74 
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Next, the Teacher's Rules to be obſerved in all Made 
Diſhes; Are, that all White-ſauces have a little Tart- 
neſs, imooth, and of a fine Thickneſs; and that all 
the Time the Sauces are over the Fire, keep ftirring 
them one Way: And that Brown-ſauces are not to 
ſwim with Fat on the Top, but to be ſmooth, and 
as thick as good Cream, and not to taſte of one 
Thing more than of another; and as to Pepper and 
Salt, ſeaſon to your Palate z but don't put too much 
of either Sort, left you rake away the fine Flavour 
of every Thing: And as to moſt Made Dithes, you 
may put in what you think proper, to enrich or 
make it good, as pickel'd Muſhrooms, Cocks-combs, 
Ox-palates, Artichoke-bottoms, Aſparagus, Cc. 
Here the Lady leaves her Pupils in a Wood, and to 
their own wild Imaginations; ſo that their Cookery 
may as probably be vitiated as made wholſome, by 
young Beginners in the Art of Cookery; and as to 
the judicious Cook, ſhe might as well have remain- 
ed ſilent; and if the bare reading theſe, and ſuch like 
| her Rules compleat the Houſe-wife, Cookery will 
be very eaſily attained. And here 1 differ in my 
Judgment with the Lady's ordering Sauces to be 
ſtirred but one Way, all the Time they are on the Fire; 
for the perfect experienced Cook has many various 
Methods in toſſing and turning Sauces ; and for hc: 
Brown: ſauce to be as thick as good Cream, then 
will a Spoon ſtand upright in the Sauce; and as tc 
her Sealoning to the Palate, it the illiterate Cook be 
void of Palate and Judgment; then ſhe may copy 
after her Teacher, by heaping in all Rarities at once, 
without regard to Quantity, Weight, or Meaſure, 
doing all at Random, hit or miſs, Luck's all. 
In Page 103, This Lady Teacher bids read 24; 
Chapter, and you will find how expenſive French Cool 
Fauce is: Wherein is contained two Sauces, viz. E. 
ſence of Ham, and five Cullifles. Partridge Saucc, 
the calls, an odd Jumble of Traſh ; and when all rhe 
5 Iogredien:s 
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Ingredients are reckoned, the Partridge will come to 
2 fine Penny of Money. 


. A Cullis for all Sorts of Ragoo: This ſhe bids com- 
pute the Expence, and fee if this Diſh cannot be 


dreſſed full as well without this Expence. AT 
Cullis the Italian Way: To which ſhe fays, now 
this Italian, or French - ſauce is ſaucy. Concludes with, 


they will make as many fine Ingredients to ſtew a 


Pigeon or Fowl, as would make a very fine Diſh ; 


which is equal with boiling a Leg of Mutton in 


Champain z and adds, it would be needleſs to name 


any more, though you have much more expenſive | 
Sauce than this: However, ſhe thinks here is enough 


to ſhew the Folly of the fine French Cooks. She 


ſays, in their own Country, they will make a grand 


Entertainment with the Expence of one of theſe 
Diſhes but here they want the little petty Profit, 
and by ſuch Sort of 4 

are jugled into France. By theſe Aſperſions the La- 


dy Teacher gives the French Cooks, it may be ſup- 
poled, that her great Fortune has been impaired by 


the Extravagancy of a French Cook; for in this La- 
dy's Preface, ſhe ſays, if Gentlemen will have French 
Cooks, they mult pay for French Tricks, and fcems 
to be grieved at the blind Folly of the Age; lays, 
they would rather be impoſed on by a French Booby, 
than give Encouragement to a good Engliſh Cook. 
Ir appears to me, that the Lady builds her Monu- 
ment of Fame upon the Ruins ſhe makes of the 


french Cooks Characters: 1 don't like the Foundari- 


on ſhe has choſen for notwithſtanding all her great 
Bravadoes of Thrift, ſhe has tenfold more extrava- 
vagant french Cookery in her Book, thenin the Chap- 
ter Me bids you read. As to her firſt Charge of 


Partridge Sauce, it comes far ſhort of her Partridge }. 
la Braiſe; and as to the French Cooks Eſſence of 


Ham, which ſhe has placed in that Chapter for Ex- 
travagance that very individual Eſſence of Ham, 
pms i the 


egerdemain, ſome fine Eſtares 
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1 
ſhe has in the very Page before ; therefore I ſee no 
Reaſon why it ſhould be a Mark of Infamy on the 


Trench Cook, and a Trophy of Honour to her. 


The French Cooks Cullis for all Sorts of Ragoo : She 


bicds, compute the Expence, and fee if this Diſh 


cannot be dreſſed full as well without. I have at 
her Requeſt made a Computation, and cannot juſtly 
make the Charge amount to above two Shillings, 
and that exceeds the 'Thrift of her Preface Cullis, 


which ſhe braves them with; yet this French Cul- 


lis for all Sorts of Ragoo, is one Shilling cheaper 
than that very thrifty Preface Cullis is. : a 
Now her ſecond Chapter, which this Teacher 


calls Made Diſbes. I have not ſeen a Book of Cook- 


ery yet printed, that ſne has not plundered to make 


up this Chapter, which contains Two hundred and 


thirty Diſhes and upwards. And although ſhe ſeems 
to have been a great Traveller by the Cookery 


preſcribed from different Nations, viz. Turkey, Ger- 


many, Portugal, and India; yet put all the Cookery 
the quotes from them together, ſhe has twenty 


French Diſhes in this Chapter to cach one Diſh of 
all the ſeparate Nations. get 


I think ſhe has made publick Demonſtration of 


the Regard the pays to French Cooks, by engroſſing 


ſo many of their Dithes of Surfeits and Inconfiiten- 


cies in her Chapter; that ſhe had nor left a ſufficient 


Number to make out the eight expenſive Sauces, 
till ſhe broke Bulk tor Eſſence of Ham, and was ſo 
pinched as to charge them with Halian Extravagance, 
or take more out of her own Chapter. As to all 
the French Cookery I ever ſee in Print, I thought 
it a Burleique upon the Engliſh, whom they lay 


would exceed all the World for Wiſdom if they 


did not cat ſuch groſs Food: And as there was but 


little Regard taken of their Preſcriptions, tis poſſible 


that it was generally looked on in the ſame Light. 
Let this Lady Teacher has artfully abuſed the 


French 
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French Cooks, and as cunningly recommended their 
Cookery for her own; ſo by what ſhe collects from 
them and other Authors, ſhoe becomes Miſtreſs of 
the Art, and ſays ſhe has made it plain and eafy, 
concluding her Preface with; ſhe hopes her Book 
will anſwer the Ends ſhe intended it for, which are 
to improve the Servants, and ſave the Ladies a great 
deal of Trouble. And begins her firſt Chapter by 
ſaying, that profeſt Cooks will ind Fault with touch- 
ing upon a Branch of Cookery, which they never 
thought worth their Notice, is what I expect, &c. 


And adds, that ſhe does not pretend to teach pro- 


feſs'd Cooks, but defigns to inſtruct the ignorant 
and unlearned, (which will likewiſe be of great Uſe 
in all private Families) and in ſo plain and full a Man- 
ner, that the moſt illiterate and ignorant Perſon, 
who can but read, will know how to do every 


Thing in Cookery wel 


A noble Penny worth in Cookery, if this Teacher 
has performed the pubhck Promiles of the Benefits 
the Ignorant and Unlearned ſhould receive by the 

reading her Book: But if not, it was a Puff to help 
the Sale of it, as ſhe could not give them the Know- 
ledge ſhe has not herſelf, nor ever will poſſeſs it. 
Therefore muft be a double Impoſition: Firſt, In 
deluding and depriving; the Ladies of their Healths, 
Secondly, In caufing the ignorant Servants to throw 
away their Money, and filling them full of vain 
Glory. Now, if there is ſuch a ſovereign Virtue in 
the naked reading of her Book, without a Capacity by 
of Underſtanding, which Joy cannot be in the 
Ignorant: Then which Way does every ignorant 
Maid arrive to ſuch an exalted Pitch of Knowledge 
in Cookery, as to do every Thing therein wal; 
Why might ſhe not as well pretend to reach profeſ- 
ied Cooks? For it is my Opinion, that the Univerſe 
cannot produce that Cook who knows how to do 
every Branch in Cookery well. Does not every ſe- 
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| parate Nation produce ſomething that their Neigh- 
| bours want, and differ in their various Ways of 
| Cookery? And let a Cook ſearch into thoſe Arts, 
| and be his Genius as great as poſſible, if he ſays he 
| can do all Cookery well, I will not believe him, I 
1 have a Circumſtance of Error to produce, which I 
| can affirm for Truth, that a Houſe-keeper to a Per- 
ſon of Diſtinction, robb'd the Sirloin of the Inſide 
of the Fillet of Beef, the moſt delicious Parr of the 
four Quarters; which ſhe took for a Made Diſh, and 
ſent up the Sirloin to the Table with the Out- ſide; 
but no In- ſide was there, which is the Favourite of 
all Beef Eaters: Some Gentlemen being then at Din- 
ner, and who were diſappointed of their favourite 
Piece of roaſt Beef, put the Lady to the Bluſh; who 
enquired of her Houſe-keeper, the Reaſon of her 
ſending to the Table ſuch a naked Sirloin of Beef: 
She anſwered her Lady, that ſhe made a fine Diſh of 
the Filler 3 bur, (anſwers the Lady) you have ſpoil'd 
a rauch finer, and therefore I diſcharge you for ever 
to commit the. ſame Fault. Vet, notwithſtanding, 
this Houſe-kceper prepoſſeſt in favour of, and de- 
pending upon the Infallibity of her Lady Teacher; 
and as her Lady Miſtreſs was but young, conſidered 
which of thele two Ladies ſhe owed molt Duty to; 
and after an inward doubting, gave her Teacher the 
Preference, who had given her full Aſſurance of do- 
ing every Thing in n well. So ſhe cuts off 
the Fillet a ſecond Time, and ſent up a naked Sir- 
loin to the Table; for which ſhe got er Diſcharge, 
loſt a good Place, and ſhed Floods of Tears for her 
vain Glory; for which ſhe might thank her Lady 
Teacher. This plainly demonſtrates, that the Ags 
is not ſo blind, as that all are to be impoſed upon bk 
the Follies of this celebrated Lady Teacher. The 
Wiſdom of the Zeug Lady, Miſtreſs of her Houſe 
thows, in turning off her Servant, both for waſting 
her Meat, and ditobeying her Orders. And if theic 
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are the Teacher's r Benefits to the Ignorant, 
ſhe cheats them both of their Money and Places; 
and inſtead of ſaving the Ladies a great deal of 
Trouble, teaches their Cooks to prepare ſuch Sur- 
feits as may give them Pain. uf 

In Page 107, Is to 2 Hogs Ears : This Teacher 


ſays, the Ears are to be boiled, and a Force-meat to 
de made; to flit the Ears very carefully to make a 


Place for your Stuffing; ſhe bids alſo fill and flour 


them, fry them; then ſtew them in Wine, Muſtard, 


Pepper, Onion and Gravy : Diſh them up and pour 
on the Sauce. _ W ee IO, 
It ſeems very eaſy to the Teacher, to bid flit the 
Hogs Ears very carefully to make a Place for the 
Stuffing; yet it is out of her Power to divide the 
Griflel of theſe Ears to fill them with Force- meat; 
and when ſhe has made the beſt of them ſhe can, 
ſhe will not make filken Purſes of her Hogs Ears. 


* 


Next is, To force Cocks-combs : Parboil your Cocks- 
combs, ſays ſhe; then open them with the Point of 
1 Knife at the Great-end ; then take the White of 
a Fowl, as much Bacon and Beef-marrow, beat in a 
Mortar, with an Egg and Scaſoning, to fill the 


Cocks-combs, and ſtew them in Gravy. 

So ſmall is the Morſel that grows on the Crown 
of the Cocks Heads, that the Stuffing this Teacher 
has ordered to be made, all the Cocks-combs in 
England, opened at the Great-end, will not have 


Room to hold it. The Morſel is an Ornament in 


Made Diſhes; but where to find Room for Stuffing 
in that {mall Matter, is the Quer. 
Next ſhe tells, How to preſerve Cocks-tombs To 


put them into a Pot with melted Bacon, and Jet 


them boil half an Hour; add Bay- ſalt, Pepper, Vine- 
gar, ſliced Lemon, and an Onion ftuck with Cloves : 


When the Bacon begins to ſtick to the Por, ro 


nike chem up, and put them into the Pan, and pour 
FFF Chari- 
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in the Bacon-far. | 


- tays.ſhe, ſhake Flour and pour in a Quart of Broth, 
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clarified Butter over them: Theſe, ſays ſhe, make a 
pretty Plate at Supper, N 


This Teacher bids boil the ſmall Morſels of 


Cocks-combs in melted Bacon half an Hour: A ſut- 
ficient Time indeed to burn them to as many black 


Cinders; and after the many other Ingredients are 


added, uiz. Vinegar, ſliced Lemon, Onion, Cloves; 


and theſe, ſays ſhe, makes a pretty Diſh for Supper. 


The above-mentioned are the Product of this Teach- 
er's own Cookery, but preſerv'd Cocks-combs ſets 


forth the Truth of her Art of Cookery ; for, after 
the Cocks-combs have boiled half an Hour in Ba- 
con; a little Vinegar, and the fliced Lemon are to 
be put into the boiling Fat, which would give 2 


Crack like a Cannon; ſo that there would be no 


need of the Chimney ſweeping z for the Blaſt would 
bring down the Soot at once, and deſtroy the pretty 
Supper- plate; although the Teacher had taken a Me- 
thod to blaſt the Beauty, by the half Hour's boiling, 


I Page 112, A forced Cabbage: Take a White- 


heart Cabbage, as big as a Quarter of a Peck, halt 


boil it, and cut out the Heart, but take Care not to 
break off any of the out- ſide Leaves; to make x 


Force-meat of a Pound of Veal, half a Pound of 
Ham, four hard Eggs, Herbs and Seaſonings; Muſh- 
rooms. and the Cab 
Reſt finely, all mist with the Volk of an Egg, and 
Fu the hollow Part of the Cabbage, tie it with 


bage · coſtick chopt amongſt the 


Pack- thread; Slices of Bacon are to be laid on the 
Bottom of a ew upon which is a Pound of 
Beef cut thin to be laid, and the Cabbage to be laid 


above all cloſe: Tis to be covered and ſet to flew 


over a Fire till the Bacon ſticks to the Pan; ther, 
Onion, Cloves, Mace, W hite-pepper, a Bundle ot 
5 weet-herbs; cloſe cover it, and let it ftew an Hour. 
and an Half; then put in a Glaſs of Red- wine, ani! 

give 
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give it a boil ; then, fays ſhe, take it up and lay it 
in the Diſh, and ſtrain the Gravy over, untie ir firſt, 
This, ſays ſhe, is a fine Diſh, and the next Day 
makes a fine Haſh, with a Veal Stake nicely broiled 
and laid on it. 5 

In my Opinion, this forced Cabbage would be a 
Haſh the firſt Day; which would give all Stomachs 
that receiv'd it ſuch a 22 5 as would make them 
ſay, from Cabbage · coſtick, Force - meat, Good Lord 
deliver us JV 
In Page 125, Is a White Peas Soop: Wherein the 
Teacher bids, take three Pounds of thick Flank of 
Beef, half a Pound of Bacon, a Bundle of Sweet- 
herbs, and a good . of dry'd Mint, a Bunch 
of the green Tops of Sellery, ph, oh of ſplit Peas, 
and three Gallons of Water, to be cloſe covered, 
and ſet on the Fire, and let it boil till two Parts 
are waſted; then to be ſtrained, and fix Heads of 
Sellery cut ſmall and put in it, to boil to three 
Quarts; then cut fat * lean Bacon, and Bread into 
Dices, and fry'd; to ſeaſon the Soop with Salt, and 
rub dry'd Mint over, after ir is poured into the 
Diſh, and ſo ſend it to the Table: She ſays, you may 
add Force- meat Balls fry'd, Cocks-combs boil'd in 
it, an Ox's Palate ſtewed tender and ſmall, _ 

The Teacher ſets forth, Another Way to make it; 
She ſays, when you boil a Leg of Pork, or a good 
Picce of Beef, ſave the Liquor: The next Day boil 
Leg of Murton, fave the Liquor, when it is cold 
take off the Fat, and ſet it on the Fire with two 
Quarts of Peas, let them boil till they are tender; 
then put in the Pork and Beef Liquor, with the In- 
gredients as above, and let it boil till it be as thick 
as you would have it, allowing for the boiling. A- 
ain, ſays the, ſtrain it off, and add the Ingredients 
as above. Likewiſe, you may make Jour Soop of 
Veal, or Mutton-gravy, if you pleaſe, that is accord- 
Ng to your Fancy, 4 

; 6 x 7 None 


takes a Pound of Beef, a Pound of Veal, and a Pound 


Barley, Onion, Sweet-herbs, four Heads of Sellery, 


44 ] 
None boils a Leg of Pork before it is firſt ſalted; 
ſo it is as common to ſalt Beef, the Broth of which 
very few Gentry will let their Servants eat; but to 
— 55 a Peas Soop withal. The Ingredients which 
this Lady has cram'd into the above, and the under 
Soop, ſcarce any Dog's Stomach, I think, is able 
to digeſt; or if it could, it would 1 throw 
them into ſome Leproſy : The firſt Time I peruſed 
this Soop, I loathed Meat for three Days. 
In Page 127, To make Hodge-podge : To which ſhe 


of a Scraig of Mutton cut into little Pieces; to be ſet 
on the Fire with two Quarts of Water, an Ounce of 


Mace, Cloves, W hole-pepper, three Turnips, one 
Carrot, two Lettices cut ſmall z put all in the Pot, 
and let it ſtew ſoftly over a flow Fire five or ſix 
Hours; take out the Spice, Herbs, and Onion, and 
pour all into a Soop-difh. Ro -— 
E think there would be no Manner of Occaſion 
for a Soop-diſh, nor any Broth to pour into it: It 
would be a Wonder if the three Pounds of Meat, 
Barley, Roots, and other Ingredients, were not burnt - 
to the Pot-bottom, let it ſtew ever ſo ſlowly; for 
two Quarts will not ſtand five or fix Hours ſimmer- 
ing without. being exhauſted dry, if not burnt to 
the Pot-bottom, as the Lady has preſcribed. 
In Page 128, [5a Portable Soop: This Teach 
er bids, take two Legs of Beef, of fifty Pounds 
Weight, and take off al the Skin and Fat, and take 
rhe Meat and Sinews clean from the Bones; which 
Meat put into a large Pot with eight or nine Gal- 
bol Water. She bids, add to it twelve Ancho- 
vies, Mace, and Pepper, each an Ounce, Cloves, 
a Quarter of an Ounce, fix large Onions, a Bundle 
of Sweet-herbs, the Cruſt of a Twa-penny Loaf; 
ſtir all together, cover it cloſe, and lay a Weight 
on the Cover, and when it has boiled eight or ninc 


Hours 


"Tor; 3 


Hours uncover it, and ſtir it altogether z cover it a- 
gain, and let it boil till ir becomes a rich good Jelly. 
She ſays, when you think it is a thick jelly, take it 
off and ſtrain it through « coarſe Hau- bag, preſs it 
hard; then ſtrain it through a Hair- ſicve into a large 
Earthen- pan; when it is quite cold take off the Skim 
and Fat, and take the fine Jelly clear from the Set- 


tlings. ö 
N ow for a good Wager, I could venture to make 
more Glue of the Bones and Sinews, which this 
Teacher ſeparates from the Meat of two fifty Pound 
Legs of Beef, then ſhe ſhall do with the Meat and _ 
all hot Spices, Anchovies, Sc. which to me is poi- 
ſoning any Soop. Portable Soop was contrived to 
ſupport tender Travellers on the Road; but what. 
Support can reaſonably be left in the Lady's Glue? 
for the Skin, Fat, Bones, and Sincws taken from 
the Meat, as the Teacher terms it; ſo that ſhe leaves 
as much of the two Legs as ſhe takes; to which 
nine Gallons of Water arc to boil eight or nine 
Hours; a ſufficient Time for all the Strength and 
Taſte of the Meat to ſteam out in Smoak and Air 
yet it will take ſixteen Hours to bring this Mear 
to ſo thick a Jelly, by flow boiling; and the Cruſt 
ot a Two-penny Loaf? boiling ſo _ Time in the 
Broth, muſt make it thick, after preſſing the Jelly ſo 
hard through a coarſe Hair-bag: Although, the bids, 
{train it through a Hair- ſieve into a large Earthen- 
pan; and when cold, to take off the fine Jelly clear 
from the Settlings Now, I put the Query, how 
this fine jelly gets clear from the Cruſt of the Two- _ 
penny Loaf? becauſe boiling ſo long it would be- 
come a Paſte- glue, rather than a clear Jelly; which 
this Teacher makes manifeſt, in boiling it afterwards 
in a well tin'd Stew-panz which, ihe bids, take 
great Care that it neither ſtick to the Pan or burn, 
as it will be Lumps about the Pan; which Lumps 
are to be put into China- cups let into War ung 
1 | Oed; 
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boiled; and when the Glue is cool turn it on coarſe 
Flannel; let it lie eight or nine Hours, keep it in a 
warm dry Place, and turn it on freſh Flannel till it 
be quite dry, and the Glue will be quite hard. 1 
think the Method which this Teacher preſcribes to 
dry this Glue, muſt be dangerous to the Stomach ; 
for it would pull all the Wool from off the coarſe 
new Flannels, and by turning it on freſh Flannel till 
| it become quite dry, the Wool would be fo interwo- 
[i ven with the Glue, as to make a ſad Spectacle, as 
"= well as a dangerous Preſcription of it: And as the 
Teacher has not given Orders to ſtrain the Gravy 
when the Glue was melted, it is very doubtful that 
thoſe who have ſupp'd molt of her Soop, mult cat moſt 
Wool. Now, « <4 Teacher bids, when you uſe it 
to pour boiling Water on it, and keep it ſtirring all 
the 'Time till it be melted: She ſays, a Piece as big 
as a large Walnut will make a Pint of Water very | 
rich: And further the Lady directs, how to make 
Soops and flrong Sauces of this Glue; and ſays, this 
is only in the Room of a rich good Gravy. Yet I 
will give any of her Adherents all this rich Glue, 
that the has made of her two fifty Pound Legs of 
Beef directed; and for a Wager will make a better 
Soop of five Pounds of Beef, with only the Help 
of Roots. _ 5 
In Page, 130: This Teacher bids bake an Oar 
Pudding She ſays, of Oats decoticated, take two 
Pounds, and of new Milk enough to drown it, and eight 
Ounces of Raſins ſtoned, an equal Quantity of Cur- 
rans neatly pick'd, a Pound of Sweet-ſuer finely 
| | thred, fix new-laid Eggs well beat; ſeaſon with Nut- 
| meg, Ginger, and Salt: This, ſays ſhe, will make a bet- 
l\ rec Pudding than Rice. Bur I ſay that Rice is far ſupe- 
1 110r to halt-ſheel'd Oats for Puddings, nor would I 
| adviſe any to cat this Oar Pudding that has a fore 
Throat, for the Seeds would certainly give them 
great Pain. ; 1 
Her 


E237 


Her next is,'4 Calf's Foot Pudding : Take of Calves 


Feet a Pound minced fine, a Pound and a Half of 
Suet ſhred fmall, fix Eggs, but half the Whit 

the Crumb of a Half-penny Roll grated, a 1 
of Currans, and a Handful of Flour, as much Milk 
as will moiſten it with the Eggs, Salt, Nutmeg, and 
Sugar; ſeaſon it to your Taſte, and boil it, fays ſhe, 
nine Hours with your Meat. | 

What is there in this Pudding that can endure 
nine Hours boiling; the Calves Feet muſt be tender 


boil'd, or they will not mince fine; the {mall ſhred. 


Suer needs very little boiling, the Handful of Flour, 
' the Crumbs of the Half. penny Loaf grated, Eggs, 
Fruit and all together, ſeems ro me not 'to require 
above an Hour's boiling z and if it boils Nine, what 
will it be then, or what Limb of the Bullock can 
ſtand nine Hours boiling, and kcep whole? 
In Page 136, Is Ham Pye: The Teacher bids, 
take ſome cold boil'd Ham, and flice it about half 
an Inch thick, to make a good Cruſt, and thick, 


over the Diſh, and lay a Lair of Ham, thake Pepper 


over it; then lay a large young Fowl on the Ham, 


with Volks of Eggs hard boil'd; and cover all with 


Ham, and more Pepper to be ſhaked on; then put on 
the Top=-cruſt ; bake it well, and when it comes out 
of the Oven, fill it with rich Beef-gravy: amy Hae 


a freſh Ham will not be ſo tender: So, fays ſhe, 1 
Aways boil my Ham one Day and bring it to Table, 


the next Day I make a Pye of it: It does berter 
than an unboil'd Ham. 

But, 1 fay, the Teacher might as reaſonably ſay, 
that a Leg of Mutton ſhould be firſt boil'd, and 
he next Day made into a Pye, as to boil! the Ham, 
and then to bake it: As to her own ſhe might or- 
der it her own Way, but when her Orders are ge- 
ncral, her Judgment ſhould have been better in Ram 
Pye making. | 5 
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this great Turkey is laid in the Cru 


[4 3. | 
In Page 193, I to make a Norkſoire Chriſtmas Pye 
A Buſhel of Flour is to be made into a ſtanding 


Cruſt; which according to her Directions in Page 
147, for Standing Cruſts will take 24 Pounds of But- 


ter; a Turkey, Goote, Fowl, Partridge, and à Pi- | 
geon, are to be boned, and put one within ano- 


ther, and all to be put into a large Turkey; Black- 
pepper, Nutmeg, and Mace of each halt an Ounce, 


Cloves aquarter of an Ource, two 1 of Salt; 

„to look like a 
whole one; then is a Hare cut to Pieces, and laid 
on one Side; on the other Side Woodcocks, Moor- 
game, and what Sort of wild Fowl you can get: 


All to be ſeaſoned well, and laid cloſe; four Pounds 


the 


of Butter at leaſt is to be put into this Pye, and a 
very thick Lid to be laid on; and it mult, ſays ſhe, 
have a very hot Oven, and will take at leaſt four 


Hours baking. 


J ſhould think that a Pye with ſuch a Cruſt, and 
fo well filled, would take fourteen Hours, if the 
Walls ſtood; which in my Opinion is impoſſible, for 
the great Quantity of Butter ſhe orders. her ſtand- 
ing Crutts without Water, or as little as you can 
when you skim it off, ſays the; ſo this grealy Cruſt 
ſo well filled, and four Pounds of Butter put over 
all, muſt make ſuch a Stench in the Oven, as would 
bring down the Pye; and if it was ſet whole into 

one it muſt come out in Parcels; and I think 
I could make a Corporation Feaſt of the Expenec 


of this Nork/bire Chriſtmas Pyc. 


In Page 144, is Paſte for Tarts. Take one Pound 
of Flour, three Quarters of a Pound of Butter; mixt 
and beat well with a Rolling - pin. 5M 

Another Sort of Paſte for Tarts, which is Butter, 
Flour, and Sugar, of cach half a Pound; mixt and 
well beat with a Rolling-pin, and then roll it out. 

Bur, I fay, rhe half Pound of Flour is fo far out- 
match'd with the Sugar and Butter, that the igno- 
| | ran: 
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rent Gitl maſt excoed me an Paſtry, if thi can coll 


E = del by her 


Teacher. : 


in Page 145; 1. 1 ®s Dripping Crab: She drders 1 


Pound and a Half of Beef-drippings to be boil'd up 
five Times in Water, and et to cool; then to work 
it up well in three Pounds of Flour as frhc as 


cm, and make it up into Paſte with cold Water: 
„ fays che, of the gort. Sar 


It makes a very fine 
I, which Sort I Would not willingly recommend to 
delicate Ladirs Stomachs. 

Next follows A Cruſt for Cuſtards : Take eight 
Ounces of Flour, to ſia Ounces of Butter, three 
Spoonfuls of Cream, mix all 
ſtand a Quartet of an Hour; then work it up and 
down, and roll it thin. For any Phrt, I cannot find 
out the e this up und/down Cuſtard Cruſt. 

And next is, Paſte for Crachlim Crus. This Cruſt 


is ro be emde of four Handfuls of Almonds, throw 


them imo Warez, dry them with a Cloth, ahd pound 
them in a Mortar fine, with a little Orange- 
flower-water, and the White of an Egg; all to be well 
pounded, aud put through a coar Hair-fieve, to 


_ them from all the Lamps or Clods, ſays he; 
_ then ſpread it on 2 Diſh till it is very pliable; let it 


tand a while, and then roll out a Piece for the Un- 
der- ctuſt, and dry it i the Oven in the Pye-pan, 


while other 7 ry*works are à making, as , | 


Drphen, Sr. for 7 75 your Pyes. 
— "This is very Paſtry-cookery for the Ignorant 
to be * „for their Teacher has left chem 


in the Dark as 2 2 by parting the 


Uniar-oruſt into the Pye-pin, and ſetting it in the 


Oven to dry; but does nor tell them what this Un- 
det. cruſt 8 do be filled with, or how, or in what 


Manner they ave to proceed with this Pye: I can 


ſee nothing he deſigns for ir, but Knots and Cy- 
Phers for garniſhing, to this Under-croft z fo I call 
Ge on 


together, and lot chem 
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it a Cypher Pye, which in reality it muſt be; for 
if there is a Paſtry-cook in England that can make 
this Paſte ſo pliable, (as ſhe calls it) ſo as to raiſe 

either Tarr or Pye, or to turn either out of a Pan, 
I have loſt my Judgment. l e 
In Page 166, Is to dreſs a Brace of Carp. This 
Teacher bids boil the Carp in Salt and Water; and 
for Sauce a Pint of ſtale Beer, and a Pint of Red- 
wine; ſhe adds, Mace, Cloves, Nutmeg, Pepper, O- 
nion, Sweet-herbs, Anchovy, Horſe-raddiſn, Cat- 
chup, Muſhroom-pickle, and a Quarter of a Pound 
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of Butter. Ty fer 125 
Certainly the Pint of Red-wine and the Pint of 
ſtale Beer boil'd with ſo much hot Spice, would 
fuddle the Brace of Carp; yet this Teacher has or- 
dered two baked Carp to be put into a Pan, with: 
a Bottle of White-wine, and as many Ingredients 
e i net at nent For | 
And, To fry Tench : She gives a whole Page of ſuck 
Inconfiſtences of Cream, E „Bread, Herbs and 
Spices, * K Wine, &:. Cc. and after all, ſays, 
you may dreſs them juſt as you do Carp. 
Next is, To roaſt a Cod's Head: The Teacher bids, 
after the Head is clean waſh'd, to falt it and lay it 
in a Stew-pan before the Fire, with ſomething be- 
hind it that the Fire may roaſt it; and all the Water 
that comes from it the firſt half Hour throw awzy; 
then ſtrew on Nutmeg, Cloves, Mace, Salt, and 
_ Flour; then to be baſted with Butter: When that 
| has lain ſome Time, ſeaſon and flour it, baſte the ©- 
ther Side rhe ſame Way; turn it often, and battc 
it with Crumbs of Bread: If it is a large Head, it 
will take four or five Hours baking, ſays ſhe z have 
ready melted Butter, ſome of the Fiſh Liver bruilcd, 
and an Anchovy mixt well with two Yolks of Eggs; 
then to be ſtrain'd through a Sieve, and put into 
the Sauce- pan again; add Shrimps, pickled Cocklcs, 
 Red-wine, and the Juice of a Lemon; pour it Ingo 
ITE on 3 


1 


ſtirring, let it boil, and pour it into a Baſon: 
niſh * Head with fry'd Fiſh, Lemon, and Horſe- 
raddiſn. en 5 


Five Hours roaſting a Cod's Head would — — 
it more fit to grind in a Mill, than to ſend up to 


a. Lady's Table. The Teacher bids, at the firl 


= \aving down, to turn it often: It would be a very 
great Wonder if the ignorant Hand did not turn it 


out of its natural Shape in four or five Hours; in 
which Time ſhe did not conſider how many Cin- 
ders the Pan it was roaſted in would catch; nay, 
the very Crumbs it was baſted with would roaſt to 
Cinders in that Space of Time; yet has this Teach - 


EF bid, pour in all her toſs'd-up Sauce into this Pan, 


and pour it into the Sauce-pan again, and boil it 


N all together; and, I only ask, would not the Volks 
of Eggs break the Sauce? But it could not ſpoil 


the Head, becauſe that has been done already. 
In Page 176, To broil Haddocks, when they are in 
ig Perfeftion ; She bids gut and waſh them clean, 


but don't rip open their Bellies; take out the Guts 
and Gills, and if there be Roes or Livers take 


them out, but put them in again; flour them 


well, have a clear: good Fire and clean Grateiron, 


let it be hot; lay them on, and turn them quick two 
or three Times for fear of ſticking, and let one Side 


be enough; then turn the other. | 
This Teacher is as far our of the Art of Cookery 


in broiling Haddocks, as in roaſting a Cod's Head: 


Firit, in putting the Roes and Livers into their Bellies; 
Secondly, in flouring them, and turning them quick 
a: firſt on the Grateiron; for when Haddocks are 
mn high Perfection, I will lay a Wager to broil a 
| Haddock as ſoon as any Cook. in England will broil 


the Roe: Then what mult the Haddock be, if it 
is to broil till the Roe within it be enough? And 
> $ 3 45 


che Pan the Head was roaſted in, and ſtir it all to- 
ther, and pour it into the Sauce - pan; hy it 
ar- 
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as for flour ing and turning it ſo very ſoory, this would 
cement it ta the Grateiron buy if ſhe. would brojt 
the Fiſh whale, inſtead of Flour, lay an plenty; of 
Sale, and don't burt. it till @'s half broil'd.3.then turn 


it, and broil the other Side. ; 
Scate ar Thornbadk Sqop - 


u Page 150, & te wake 4 
Take wwe Poꝛmds of Scata ar Thornback, which is 
ta be in'd and boib'd in fis: Quarts of Water; 
when 'tis enough take it up, pick off the Fleſh. 
and lay it hy; put in the Bangs again, and take two 
Pounds off any, other Fiſh, Lemon: pra, Sweet-herbs, 
Pepper, Mace, Horſt · raddiſn, a Cxuft of Brazd, and 
Parey, bail it to two Quarts 3 ſtrain it oS, and 
add an Ounce of Vermicalli, and ſer it to boil; and 
im the mean Time take a Raub Roll, cut a lirtle 
Hole in the Top, fry the Cruſt brown in Batter; 
take the Fleſh off the; F iſh you laid: by, andi pus it in · 
to a Sauce- pan, with three W. eoracg of the Soop, 
Flour and Butter, Peppe and Saltz, ſhake them 1 
together in 4, Sauco - pan till it is quite thick; chen 
gl the Roll wich it, pour yen Soop indo the Dith, 
and let the Rall ſwim in the Micr. . 
As the Rall is bilcd with Filly, ſbe gives: it Leave 
to ſwim, though the had: robb'd the: Fiſh of Fins,” 
Skin and Bones, ſo that it could not ſwim, newhs: 
would it let the Frezch Roll win; therefore it mut 
be contemad to ſtand upon 5 own Bottom... 
In Page 165, She bids, Mate 4 Hedfe-hop this 
for Change T'wo Qyarts of Almonds. blanched, and Mi 
beat in a Mortar with Canary and . Orange-flowcr- 
water, two Spoenfuls of the Tindture of: Saffron, 
two Spoonſuls of Sorrei · juice; beat them into a fine 
Paſte, pur in half a Pound of melted Butter, Nut- 
meg, Mace, Citron, and Orange, of cach an Ounce, 
twelve Eggs, half the Whites Beat up and mixed in 
half a Pint of Cream, a Pound: of dauble-refined Su- | 
gar, and work it up all together; if it be not fit | 
Enough, to make into the Form yau would have it, 


you | = 
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you maſt have a Mould for it; butter it well, then 


put in the Ingrodiemis and bake it: But, fays the, 


the Mould moat be made in ſuch a Manner as to 
peeping out, when, it comes out of 


have the Head 
the Oven. 


A Mechantenl Head requires well furniſhed Gar- 


rets, leſt the Schemes run as confuſed as her Way 
o make the Hedge- bog for Change, with ſueh an 
odd Jumble as ſets forth the Excellency of this 
Feacher's Taſte and Judgment: Now, I pray, what 
Manner of Right hath. the Tincture of Saffron, Sor- 


rel-juice, Nutmeg, Mace, Eggs, or Cream in the 


wes baked or boiled in aMould? If it were 
cither 


reaſonable: that the Mould ſhould be to make 
aker the Hog was made; or, where can you find 


an Artiſt to make the Head peep, out in the baking? 
Beſides, he ſays, you may leave ous the Saffron, 
aud make it up like Chickens, or in any Shape you 
pleaſe; or alter the Sauce to your Fancy. ter, 
Sugar, and White · wine is a pretty Sauce for either 


| baked or boiled; or. you may make the Sauce. of 
whar Colour yon pleaſe; or put it into a Mould 


with half a Pound of Currars, and boil it for a Pud- 
ding: You may uſe: Cocheneal inſtead of Saffron. 
She adds, Roch allum and Cochengal boiled in Wa- 
ter: This, ſays ſhe, is to mix Sauces with ; her Or- 


ders are to make in up like Chickens, or in any 


of the Lady Teacher, garniſhed with 
 Roghralium, Saffron, and Sorrel; and 


Shape vou pleate: Now, ſuppoſe it was made in 
the Eg 
Cocheneal, 


what other Colours the Artiſt fancies. She muſt 
deſerve 1 
tor Roch-allum is an cxcelient Ingredient in tanni: 


Leather foo Brerches; Dyers likewiſe fer their ce 
urs with it; and ſo docs the Lady Teacher fer 


Scomachs with it. 


Fleſh is co be picked off the Bone of the Bel; the 


Head 


garnifhing; that puts Roch -allum in Sauces; 
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Mortar fine, with half the Quantity of Crumbs of 
Bread, Truffles, Anchovies, Pepper, Nutmeg, and 
Muſhrooms, mix'd well with Cream with your 
Hand, and lay it on the Bone; but to make it in 


the Shape of an Eel, and bake it: For Sauce have 
half a Pint of Cream, and a quarter of a Pound of 
Butter; ſtir one Way till it is thick, and pour it o- 


nete Leet. e 15 
To thicken the half Pound of Butter this Teach- 


er has ordered a Handful of Flour, and to thicken 


2 quarter of a Pound of Butter, there is half a 


Pint of Cream ordered, to ſtir one Way tillit is thick. 
It: muſt not be ſtirred over the Fire to be made 
thick, for that wil) ſhortly make it thin, and the 


Butter will be uppermoſt; but in Caſe it is thick, 


where to find a Stomach that can digeſt Cream and 
a farced Eel mixed with Cream, in the above very 
odd Manner, I know not. TR ry 


In Page 184, 1s to make a Collar of Fiſh in Ragoo, 


70 look like a Breaſt of Veal Collar'd: A Force-mcar 
made of a large Eel, a Turbutt, Scate, or 'Thorn- 
back is to be laid on a Dreſſer; take away all the 


Bones and Fins, the Fiſn to be covered with the 


Farce; then roll it up tight, and open the Eel Skin, 
and bind the Collar with it nicely, ſo that it may 
be flat Top and Bottom to ſtand well in the Diſh; 


then is an Earthen-diſh to be buttered, upon which 


ſer the Collar upright, flour and butter it; let it be 
well baked, but take great Care it is not broken. 
So if the Maid by her Teacher's Order takes a 


Turbutt, and accordingly rolls it up tight with this 
Eel's Skin, which mutt be a long one, for ſuch a 
Roll will rake a Skin a Yard and half long: So ſhe 
, Jers this Collar upright in the Oven, but as ſoon as 
the Hear does pierce the Eel Skin, crack it goes; 
and this upright Collar may ſtand or fall, for the 
el Skin is no longer a Bandage for it; and inſtead 


ot 


— — 


| Head to be left whole; the Fleſh is to be beat in a 


2 


3 
7 


EY 
of a Collar like a roll'd Breaſt of Veal, ſhe ma 


| y 
be diſappointed with a broken Diſh of Fiſh Farce, 


altogether, and learn by wg mov never to truſt 
2 Collar of Turbutt with an Eel Skin Bandage again. 


In Page 188, is, To Ragoo Oyſters ; This Teacher 


bids, take a Quart -of the largeſt Oyſters you can 
get, waſh them, fave their Liquor and make a Bat- 
ter thus; take two Volks of Eggs, grate half a Nut- 
meg, Lemon- peal cut ſmall, a good deal of Parſley, 
a a Spoonful of Spinage-juice, two Spoonfuls'of Cream 
or Milk; beat all well up with Flaur to a thick 
Batter; have ready ſome Butter in a Stew-pan, and 
dip them one. by one in the Batter; then have 


Crumbs of Bread, and roll them in it; fry them 


quick z and brown ſome with the Crumbs of Bread, 


and ſome without; then have ready a Quart of 


Cheſnuts ſneel'd, fry them, rub Butter and Flour all 
over the Pan; and when it is thick, then put in the 


Oyſter Liquor, four Blades of Mace, Piſtaco Nuts 


ſheel'd z let them boil, then put in the Cheſnuts, 
and half a Pint of Wine; have in readineſs the Volks 


of two Eggs beat up with four Spoonfuls of Cream, 


ſtir all together; and when it is thick lay the Oyſters 
in the Diſh, and pour the Ragoo over them. 


As much as to ſay, ſmother the Oyſters with 


Hodge-podge made. of Oyſter-liquor, Butter and 
Flour to make it thick, Yolks of Eggs and Cream 
to make it thicker, Cheſnuts, and Piſtaco Nuts, 
tuddled with Wine, all to ſmother the Quart of 
large Oyſtersz which upon their own Shells might 
appear at a Nobleman's Table, and create an Appe- 
tte; but as ſhe ragoos them, creates great Trouble 
to the Cook, extravagant Expence to the Matter, 
and deſtroys Appetite: And as to her thick Batter 
of Cream, Eggs, Spinage-juice, and all the reſt of 


her various Mixtures, it may be Labour in vain; al- 


though ſhe dips the Oyſters in the Batter, and rolls 
them in Crumbs of Bread; yer ten to one but they 


make 
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EN 
make an Eſcape out of che Batter, and dome out uf 
the Frying a plain Oyſter. If I ſend Oyſters in 
Maſquerade, I put a Coat on them, and rakes great 
Care to button it well, leſt m . G play 
me the Slip, and make their | 

In Page 201, Is #0 1 as won as Bat 
Three Pints of clarifie Price is to be put into @ 
deep Frying-pan, to be ſtitred with a Stick till it 
runs dere Hike a Whirlpool; then is an Egg to be 
dropt into the Middle of it, and made as hard as 
potch'd Eggs; ſo whirl it on a Diſh before the 
Fire: They koep hot, fays ſhe, half an Hour and 
be ſoft ; ſo you may do as many as you pleaſe : Adds, 


Fou may ſerve thoſe with what you pleaſe, but no- 


thing __ that ſtew'd Spinage Sarniſh with 
Orange, ſays ſne. 
I fay thoſe Eggs will not be as round as Balls are, 
as they are to he on a Diſh half an Hour and be 
fot : Now had ſhe boiled them in this Whirlpool 
till rhey had been as hard as Stones, they might 
Have been as round as Balls; bur the has 4 made 
a Diſh of fry'd Eggs and Spina e: And a Diſh of 
88 Eggs and Spinage would exceed them for 
eauty, and moreover would ſave fix Pound of But- 
ter; for three Pints of clarified Butrer will requirc 
- fix London Butter Pounds: In the next Place how 
far does ſhe come ſhort in Regard of the ſix Pounds 
of Butter to fry the twelve Eggs, cohicerning which: 
| ſhe makes ſo much ado in her Preface, in exclaim- 
ing againſt the Extravagance of Hen Cooks; be- 
ſides, when twelve Eggs are whirled out pp 
one by one, the clarified Boiling like a W hirlpo0! 
would becotne ſo black, as it * not make ano- 
ther Diſh. Now, had "this Bu rp _— * 
Eggs to be potched and d, ſhe would have 
EN For the ase a vaſt 4 ee the Ma- 
ſter Abundance of Butter, and me ſufticiett Laugh: 
ing at the WOK: 


* 


8 a 

2 make à grand Diſh of Eggs: To break as many 

Epgs as che Yolks will all 8 the Whites 
by themſelves, tie the Volks by themſelves in a Blad- 
der round, boil them hard; then have a wooden 
Bowl that holds a Quart, made like two Butter- 
* diſhes, but in the Shape of an Egg, with a Hole 
in the Top; a String is to be run through the Blad- 
der, and a Quarter of a Yard is to hang out at one 
End; this String is to be drawn through the Hole 
of this Diſh, and then boiled; the Volks pur in, and 
the two Diſhes clapt together and tied cloſe, and 
with a fine Tunnel pour in the Whites through 
the Hole, which is to be ſtopt cloſe, and boiled 
hard an Hour; then open it and cut the String 
cloſe: Then put twenty Whites into two Bladders in 
the Shape of Eggs, boil them hard, and cut one in 
two Long- ways and one Croſs- ways, and with a 
arp Knife cut out ſome of the White in the Mid- 
dle; the two long Halfs on cach Side, with the 
hollow Part uppermoſt, and the two round flat be- 
tween. Take an Ounce of Truffles and Morele, a 
Pint of freſh Muſhrooms, a Jill of pickled Muſhrooms, 
all chopt ſmall + Boil fixteen of the Volks hard and 
chop them; mix them with the other Ingredients, and 
thicken it with a Lump of Butter rolled in Flour, 
ſhaking your Pan round till it be hot and thick, 
ſays ſhe: Then fill the two Rounds with, this, turn 
them down again, and fill the two long ones; and 
What remains keep in the Sauce-pan: Add a Pint of 
Cream, a quarter of a Pound of Butter, the other 
tour Volks beat up in a Jill of Whire-wine, a Jill 
of pickled Muſhrooms, Mace and Nutmeg ; put all 


| _Logether, and ſtir all one Way till it is thick and 


ne then pour it all over, and garniſh with notched 
Lemon. This, ſays ſhe, is a grand. Diſh for a ſe- 
cond Courſez or in cafe you ſhould mix it with 
 Red-wine and Butter, it will do for a firſt Courſe. 
The enen, by my Calculation, will 

| ä take 


14 
i 
# 
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0 take fourteen Eggs; for ſeven Hen Eggs I have 
_ frequently found by Experience to weigh a Pound; 


then are there twenty Whites hard boiled, and fome 
of the Middle cut out: Altho' the Teacher might 


have made a more natural Figure, and occaſioned 


far leſs Trouble, by ordering two Gooſe Eggs to 
have been hard boiled, cut Croſs and Long-ways, 


and the Volks would have turned out with more. 


Eaſe than a Knife could cut out the Whites; and 
two Gooſe Eggs will be as big each as thele ten 


Whites incach Bladder: Now A the twenty 


Whites of Eggs to be equal with the Bulk of ten 


Eggs; the Bulk of Three is cut out of the Middle 


of the four Halves; ſo there remains the Bulk of 


feven Eggs, which added to the other Fourteen, will 


make Twenty-one: To which there is for Sauce, a 


Quart of Muſhrooms, an Ounce of Truffles and Mo- 
rels, a Pint of Cream, a Jill of White-wine, ſixteen 


Volks of Eggs boil'd hard and cur ſmall, which will 


fill a Wine-quarr, of Flour, of the Volks, the But- 
ter boil'd in Flour, I think at leaſt muſt be a Pound, 
whereby the Sauce will be ſo thick, as that a Spoon 


may {land in the Middle of the Sauce-pan; and 
withal to add more to this thick Sauce, ſhe bid: 
four Yolks more be bearen up; fo that theſe twenty 


Lolks make this grand Diſh of Eggs extravagant!y 
abound with Mixtures ; The Quart of Muſhrooms 
might indeed have graced twenty Diſhes ; the 'Trut- 
fes and Morels ren Diſhes; the Pint of Cream with 
part of the Volks, helped to have made a very good 
_ Cuftard-pudding ; the White-wine and all the Sci- 


ſoning, ſet by tor other Uſes; and part of the But- 


ter and Eggs (by Way of butter'd Eggs, ) would 


have faved much Coſt and Trouble, and made + 
better Diſt}; For the Task is hard enough for the 


Diſher, to make out of a Quart Wooden- bowl two 


Butter-diſhes in the Shape of an Egg, and withal :- 


Fold -a Quart of Eggs, Reaſon is a noble Miſtre!- 


E 

n Cookery; and where ſhe does not bear Rule, how 
mean and contemptible does an Author appear in 
the Eyes of the World. Cc On 

In Page 211, 1s a French Barley Pudding. A Quart 
of Cream pur to fix Eggs well beaten, half of the 
Whites ſweeten to your Palate, alittle Orange Flower- 
water, a Pound of melted Butter, fix Handfuls of 
French Barley, that has been boiled tender in Milk, 
hutter a Diſh and pour it in; it will take as much 
baking as a Veniſon · paſtxv. 8 

But a Veniſon- paſty will take three Hours baking, 
and there is nothing in that Pudding which requires 
above three Quarters of an Hour baking: It the 
Butter be left out and three more Eggs, it will be- 
come a good DOE's but it will be out of the 
Power of the tender boiled Barley and Eggs to bind 
the Quart of Cream and Pound of Butter together; 
ſo that there will be a Well of Oil ſwimming up- 
on the Barley. _ CO | 


Next is, An Apple Pudding To boil twelve large 
Pippins, after pared and cored, in four Spoonfuls of 
Water; and when they are ſoft and thick, ſtir in a 
quarter of a Pound of Butter, a Pound of Loaft-iu- 
gar, the Juice of three Lemons, the Peal ot two 
beat in a Mortar, the Volks of eight Eggs. 
Now, my own Reaſon tells me, that twelve Pip- 
pins muſt certainly carry along with them Sharpnels 
iu/hcient without the Juice of three Lemons: As al- 
ſo, that the bitter Peal of rwo Lemons will be too 
much bitter for twelve Pippins. I likewiſe aver that 
2 Pound of Loaf - ſugar is too ſweet ſo that this is, 
what I wy juſtly call, a ſour-bitter-ſweer Pudding. 
A Spoon udding is ſomething odd; that is, 3 
poonful of Flour, a Spoonful of Milk, and an Egg: 
IN " there ſhould have been alſo a Cockle-ſhell to 
oil 1t in. A, 1 Wt 
In the Pudding Chapter there are eleven different 
Fuddings mentioned. In the Faſt- dinner Chyprec . 
1 = there 
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there are Fifty-nine. In the Sea Captains Chapter 


there are eight Puddings, in all Seyenty-eight; ma- 


ny of them repeated three, four, five, or ſix Times 
over, inſomuch that ſome of them would make one 
fick of Pudding; in this Faſt Chapter are eighteen 
Pyes, and a Multitude of them very odd ones; one 


more particular than the reſt, altho* Abundance »of 


them excceding miſerable : I ſhall however lay open 
the ſurfening Quality of one, viz. A Salt-fiſh Pe : 
Take a Side ot Salr-fiſh, ſteep and boil it, then 


; N it clean from the Bones and mince it ſmall; 
boil a Quart of new Milk with the Crumbs of Frezc/ 


Rolls, and ſtir in a Pound of Butter, and the Salt- 


fiſh, with Parſley, Nutmeg, Pepper, and three 
Spoonfuls of Muſtard z lay a good Cruſt all over 


your Diſh, and cover it up and bake it an. Hour. 


deſerves a good Cruſt or no? 3 
In Page 240, This Teacher ſets out A Chapter /+: 


Let the Reader conſider whether this Salt-fiſh Pyc 


Captains of Ships to make Catchup- Which ſeems. 


to offer Indignity to theſe brave Gentlemen, 
who are the only Supports of the Nation, and 


Guardians from foreign Aſſaults and Invaſions; that 
venture their Lives to bring Home rich Rubies, 


Jewels, and grand Apparel to adorn Ladies with; 
bringing Home all the choiceſt Rarities which <- 


very Nation can afford to grace their Tables with; 
and all choice Wines, and rich Cordials to ſupport 
their Conſtirutions: T | 
poor Cottagers, if the Sca Captains had not likc- 


he Ladies might all have been 


wiſe brought Home Timber to build them their Pu. 


| laces. To theſe induſtrious Bees, the Glory and 


Ornament of the Nation, ſhe orders a Gallon of itals | 
Beer, Anchovies, Hot-ſpices, Shalots, and two Quarts 
of large Muſhroom-flaps rubbed to Pieces; which 
might as well have been left out, for it would not 


give the Gallon of Beer the leaſt Flavour of Mui 
rooms; and inſtead of making good Fiſh-ſauce would 


ſurfeit 


* 


. 1 
ſurfeit the Fiſh. This, ſays ſhe, will keep twenty 
Years. bo 5 1 
Fiſh- ſauce to keep the whole Year : Take twenty-four 
Anchovies, ten -Shalots, a Handful of ſcraped Horſe- 
raddiſh, Mace, a Quart of White- wine, fliced Le- 
mon, Cloves, Pepper, half a Pint of Anchovy Li- 
quor, a Pint of Red-wine, and boil them all together 
till it comes to a Quart; ſtrain it off, and two 
Spoonfuls will be ſufficient for a Pound of Butter, 
fays ſhe. And further adds, it is a pretty Sauce for 
boiled Fowl or Veal], or in the Room of Gravy, by 
lowering it with hot Water. 
A Meſs of ſuch Gravy, in my Judgment, would 
be a hearty Vomit. 7 png 

This Lady gives a Receipt to Pot Dripping : Take, 
fays ſhe, fix Pounds of Beef-dripping; boil it eight 
Times; all the Gravy on the In- ſide muſt be ſcraped 

, off; then is it to be tinctured with Bay- leaves, Cloves, 
HF Pepper, Salt, and ſtrained thro' a Sieve into a Pot, 
when quite cold, cover it up: Thus, ſays ſhe, you 
: may do what Quantity you pleaſe. And the beſt 
1 Way to keep any Sort of Dripping is to turn the 
Pot upſide down, and then the Rats cannot get at 
it. She ſays, if ir will keep on Ship-board, it will 
make as fine Puff- paſte Cruſt, as any Butter can do, 

or Cruſt for Puddings. I 
Bur, I ſay, the Difference betwixt Dripping Puft- 
paſte and Butter Puff-paſte, is as diſproportionate as 
Pebbles are from Diamonds: Beſides, I can never a- 
ree in Opinion with the Lady; Teacher, for the 
Drippings to be ſhipped off, and that for two Rea- 

fons: Firſt, I don't think it reaſonable that theſe 
brave Heroes ſhould be fed with Kitchen-ſtuff Pyes 
or Puddings: Cruſt made of Dripping muſt lie hea- | 

vy upon he Stomachs of rheſe brave Men, and can- 
not but diſturb their active Souls. My ſecond Rea- 
{on is, that the Kitchen Of-falls are given to ſup- 
port the Poor by charitable Gentry; and = | 5 
5 ooks 


Teacher's Judgment in cold as wel 
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Cooks Perquiſites in Noblemens Families, which are 
purchaſed by the Poor at a cheaper Rate than But- 


ter: With them Dripping may be a delicious Mor- 


_ tel to ſupport Hunger; but what Lady before this 
Teacher ever found out fuch Virtue in Beef-drip- 


pings? I know not, for the Chance which they 


| Have of catching Cinders and Aſhes would (I ſhould 


think) ſer the Ladies Stomachs againſt it: Yer, 


ſuch is the Delicacy of this Lady Teacher, as that 
in her Orders to bake Fiſh, ſhe bids, lay it in a 


Diſh and ſtick ſome Bits of Butter, or fine Drip- 
ping on the Fiſh. And in Pea-ſoop, ſhe orders alt 
Pork to be boiled in it. Likewiſe, orders for a 
Padding, that a, good Cruſt be made with Drip- 
ping; and five Pounds of falt Pork to boil four 


or tive Hours, in this 'good Dripping Cruſt. Nay, 


fix Puddings more ſhe has ordered, and not ſo much 
as one Egg amongſt them all. . 
In Page 251, 1s to pot Pigeons or Fowls: This 
Teacher bids ſeaſon thera pretty well with Pepper 
and Salt, and bake them in Butter till they are ten- 
der; then drain them from the Gravy, lay them in 
a Cloth that will fuck all the Gravy up, and ſeaſon 
them again with Salt and Pepper, Mace and Cloves : 
They are to be put down cloſe in a Pot, and cover'd 
with Butter near an Inch thick above the Birds: 


Thus, ſays ſhe, you may do all Sorts of Fowl, only 
wild Fowl ſhould be boned. „„ 
Loo ſeaſon ported Fowl with ſo much hot Spices, 


and to preſs out the Juice or 1 ſets forth the 
as hot Dithes ; 
for next ſhe pots a cold Tongue, beats it. in a Mor- 


tar with melted Burter and two Anchovies till its me]- 


low ; then puts it in Pots and covers it with clarificl 
Buter: Thus, fays ſhe, you may do wild Fowl. 
How various and changeable is this Lady, when 
the orders ſo much hot Spices above! but here ſays 
not one Word of it; Two Anchovics chopt in cold 
as in, Tongue 
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1 
Tongue or wild Fowl, would ſurfeit both: Can any 
Thing eat better than a well cured Tongue? or did 
any ever beat wild Fowl with Anchovies to pot? But 
me tells a ſecond and third Way to pot Tongues, 
and to pot Beef like Veniſon; namely, for eight 
Pounds of Beef ſhe takes four Ounces of Salt-petre, 
four Ounces of Peter- ſalt, a Pint of coarſe Salt, an 
Ounce of Sal-prunellaz the Beef is to be cur into 
pound Pieces and rubb'd with theſe Salts, to lie four 
Days, turning them every Day, and bake them ten- 
der as 4 Chicken; drain the Gravy from them, take 
out all the Skins and Sinews; pound it in a Morter, 
and mix · it with an Ounce of Cloves and Mace, three 
quarters of an Ounce of Pepper, and a Nutmeg, all 
heat very fine; mix all well with the Meat, put clari- 
fed Butter to moiſten it, and lay it down in Pots ve- 
y hard; ſet it at theOven Mouth juſt to ſettle, ſays ſhe. 
Indeed, ſo very great a Heat ſhe has given it with 
Salts and hot Seaſonings, might require ſuch a ſet- 
thing as it would not get in the Oven's Mouth; and, 
days ſhe, cover it two Inches thick with clarified 
Butter: To this add eight Pounds of Beef, (there 
are Salts ſufficient ro colour a whole Beef red) and 


when it is baked tender, all the Sinews and Skin 
taken out, there will not be five Pounds; to which 


the puts an Ounce of Cloves and Mace; a Quantity 
which I would not put in five Stone of potted Beet, 
and would make it cat more like Veniſon than ſhe 
has done. EY IR „„ 

Next, Page 254, ſhe pots Cbeſoire Cheeſe : She 
pounds three Pounds of . Cheeſe with half a 
Pound of Sweet - butter, half a Pint of fine Canary, 


and half an Ounce. of Mace beat and ſifted like 


2 fine Powder z and when all is extremely well mix- 
ed, preſs it hard down into a Gally-pot and ſet it 
17 a cool Place, after covering it with clarified But- 


ter; a Slice of this, the ſays, exceeds all the Cream 
Cheeſe that can be made: If ſhe would have bur 


told 
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5 told the Truth, Nie ſhould have added, is invented 

64 for a Surfeit. ' ))) 

{| Now, I think, there are few Perſons who are 

14 acquainted with Cream Cheeſe, but like it wondrous 

1} well; but then was ever powder'd Mace put into 

1 it? And if it be old Cheſhire with the Mace, it would 

iti take the Skin off one's Mouth: Was ever ſuch“ a 
SG Mixture in Cheeſe recommended by a Lady to cx* 

14 ceed Cream Cheeſe, which is ſo mild that not one 
i | Grain of Salt is to be put into it, if it be, right 

14 made? So there is e ter ſor Mace, to powder; 

N Nine - pence for a Jill of rich Canary; half a Pound 

14 of Butter to beat into the Mixture, and a Pound to 1 
1 clarify, in order to cover this Surfeit of potted Cheſbir?ꝰ7 | 
| J e {4 | 


Next, ſhe Collars a Breaſt of Veal or a Pig: And 1 
amongſt the reſt of her Ingredients, bids, Penny- | 
. royal to be put in. e 1 
MNext, again, Is 10 Collar Beef : She bids take a thin 


4 — — — So Fes 
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Piece of flank Beef, and flip the Skin to the End. 

1. and diſſolve a Quart of Petre · ſalt; after beating the 

1 Beef with a Rolling- pin, it is to be put into five 

l | Quarts of Pump- water, and to lie five Days; plenty 
198 of hot Spices is to be laid on the Beef, and the Skin 
1 is to be laid on again, to roll it tight; put it in a 
Pot, with a Pint of Claret, and to bake it in the 
O d re Pn ae 
if | In the firſt Place, the thin Piece of flank Beef is 
| a ſmall Piece for ſuch a large Quantity of Perre-falr, 
iy ſufficient ro colour two Bacon Hogs; and what 
bt | | Reaſon can ſhe ſhew for ſtripping the Skin to the 
18 End of the Beef, and to bid bake it, and tell us no. 


[more about it: For colour'd Beef is not finiſhed 


8 So ſhe preſcribes another Way to ſeaſon a Collar 
Ul | of Beef; to which ſhe doubles the Quantity of hot 
'f' Spices, and adds a quarter of an Ounce of Corian- 
{08 der-ſeedsz a ſufficient Quantity to fuddle a 8 
18 wore 5 1 , <A 


rin 
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Dares z then bakes it in the Pickle, and hangs sit in 


laring Beef. 
In Page 204, is a Farce. ane "Cabbage :.. This 
Teacher bids take a white Heart Cabbage, as big 


as the Bottom of a Plate, and to boil juſt five Mi- 


nutes in Water; then to take out the inſide, leaving 
the outſide Leaves whole; chop; what you take 
out very fine, with the Fiſh of three Flounders clean 
pick'd from the Bone, four hard Eggs, a Handful 
of Parſley, chop all well together 3 mixt up with 
the Volk of an Egg, a few. Crumbs of Bread, and 
4 quarter of a Pound of Butter; all to be ſtuff 'd into 
the Cabbage, and tye it together; pur it into a deep 
Stew- pan, with half a Pint of Water, a quarter of 


a Pound of Butter rolled in Flour, the Volks of 


Hur hard Eggs, Onion, Cloves, white Pepper, Mace, 
half an Ounce, of Truffles and. Morels, Catchup, and 


pickled Muſhrooms ; cover it cloſe. and let it fimmer 
an Hour; if it is not enough you mult do it longer: 


Untye and lay it on a Diſh, and pour: the /Sauce 
over, ſays ſhe. 
1 * wich this 1 that the white Cabbage 
is the pooreſt of all Cabbages, that is the Product of 
Any Herd's Garth, and the real Value cannot be a- 
bove a Half-penny; z to which there is half a Pound 
of Butter Four-pence, Eggs Three-pence, Flounders 
Thrce-pence, Truffics and Morels Nine-pence, hot 
Spices, Catchup and Muſhrooms, I call Six-pence z 


which in all amounts to two Shillings and a 1 9. 


o farce and ſauce this Half -· penny Cabbage; and when 
s done, if Man, Woman or Child, Hog, . or 
9065 eat it, my Judgment deceives me. 

» Page 215, 1s a Salt-fiſh Pye : She bids. boil a 
die ot Salt»ifh, tender, and let it be minced ſmall ; 


hen take the Crumbs of two French Rolls cut in 


T. Slices, 


1 Net three Days within the Air of the Fire; then, 
puts it in a clean Cloth, and; hangs it within the Air 
of the Fire. bs new 500 vary Manner of cole, 
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Slices, Boll up with a A of new Milk, and put 
to it your mificed Salt-Aſh, a Pound of melted But- 
ter, two Spoorifuls of minced Parſley, half a Nut- 
meg, beaten Pepper, three Spoonfuls of Muſtard , 
mix all well together; make a good Cruſt and lay 
| Fug your Diſh, and cover it up; then bake it an 
Will any reaſonable Perſon ſay, this Salt-fAſh Py: 
deſerves a good Cruſt? And if Remedies were not 
mort dangerous than Diſeaſes, why may not od 
jeſt- off Shoes come in Vogue and Ue. . 
In Page 258, this Teacher ſets forth How to mat: 
Port Hams: To a Ham of fit Pork is a Pound of 
coatſe Sugar, a Pound of common Salt, an Ounce | 
of Salt · peĩte mixt 1 ned and the Ham to be laid | 
in a wooden Tray, bathing it every Day with the | 
Pickle, in which the Ham is to he one Month; then 
to be hung up in Wood Smoak, and aſter put into 
a damp Place a Month or two to make it mouldy, 
that it may cur ſhort and fine: And never lay theſe 
Hams in Water till you boil thetb, which muſt be 
in a Copper or the biggeſt Pot you habe; put it in 
cold Water, and let it be four Hours before it boils; 
skim it well and often till it boils : If it be a large 
one, two Hours will boil it. Take it up half a: 
Hour before Dinner, skin it and throw Raſpings over 
it: She adds, after all to be ſure to beil the Ham 
in as much Water as you can, and to keep ir skim- 
ung all the Time it Boll. ; 
A very particular Way of the Teacher's curing 
Ham, as well as boiling it. For eight Pounds of WW 
Beef for Potting, ſhe orders nine Ounces of Salts; 
and to 20 Pounds of Pork, (for that will be the 
Weight of a good Ham) ſhe orders one Ounce of 
_ Salts, a Pound of Sugar, and 4 Pound of Salt well 
mitt, and rubb'd on the Ham; then laid in a hol- 
low Tray for the Pickle to ſwell about it, and to 


1 | baſke it every Day (with its own Liquor) for one 
| „ Tug” DN: ur Month. 
Ll | 
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Month, ;N ow, ſuppoſe that the whole national P 4 
duct of 1 27 2 in one Fear, could be cured hy 1 
Teacher's Ju, viz. with an equal Quantir 
Sugar and Salt. In the firſt Place, the Teac ert 
Extravagancy would be obvious to any, though of 
neyer ſo weak a — 2 the Price 9 apa and 
Salt compar d: Sccondly, What would he of 
worſe Conſequence, wou d be be the Loſs of all the 
Hams z for the Sugar would ſwecten the Salt ſo 
much, as to _ diſable it from penetrating my 
the Bone of them; therefore ; conſequently mk 
Nag n when 155 into Trays, Trou Pal or Tubs a 
the Liquor to ſwell out them z 
the Hg of which co-operating 35 h the Juices 
of the Hams, would work like a Gile-fat, and in a 
Month's Time ſtink worſe than any Carrion. Tork- 
hire, ſays ſhe, is famous for Hams 3; and the Reaſon. 
19 1 their Salt is much finer than ours in Losdon; 
it being a large clear Salt, and gives the Mer WB 
3 v1 Flavour. And further 0 26-4 you, that ſhe 
8 uſcd to have it from Malden in E/ex; and that ns 
| very ſame Salt (viz. of Malden) will make any 
28 fine as you can deſire. How ſtrange! un oy 
tul is Torkſpire with its famous Salt, in furni 2 
Malden in Effex therewith, and letting che are 
Metropolis of che Kingdom want ſq neceſſary a Sea- 
loning : So that this Teacher could nat get proper 
Salt for her Hams, except the got it from Malden; 
and by the Strength of ſuch 710 and herſelf-ſuffi- 
kong by ſetting forth its Virtyes ſo largely and 
clearly, which iP; it ſhould excced Glaſs j elf, the 
Method the takes to ule it would horh deſtroy its 
Virtue and Beauty. The Lady further recommends, 
that T ongues pur into the above Pickle, and to lie 
tor a Fortnight, they will be fine either immediately 
Doil'd, or Wood far ſnoke dt. a 


in her 16th Page, ſhe informs you, How to keep Hares | 


: r V. 888 . and make them Freſb, if they Sink. F 
12 
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In Page 259, ſhe ſays, that ſtie flas ſeen' potie 
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| Birds fo bad, as that no Perſon could bear the Sm! 
| thereof; and that by managing of them, ſhe has made 
3 rhem as good as Ever Wett cat. oe Tm: 


The former ſhe made ſweet, firſt, by waſhing in 
Wn warm Water; ſecondly,” in Luke-warm Milk and 
1 Water; then by drying, and rubbing them all over 
||} with Ginger, and hanging them in an airy Place: 
ne The latter ſhe made good by lying half a Minute 
= boiling Water; then applying Pepper, Salr, and 
I Mlace to them; ſcald their Pot, and cover with freſh 
1 Butter. I think the Teacher ſhews the ignorant 
M Servant the Way to make Hams and Tongues ſtink, 
1 but gives no Directions how to make them frcth, 
1 except it be by skimming the Ham ſix Hours 
114 And if a Ham require that Time, how many Cooks 
| and Slaves would an elegant Entertainment require? 
No, my own private Judgment gives me to un- 
{IN derſtand, that fix Hours skimming a Ham will in 
bi no Caſe avail to ſwecren a bad one, but may be of 
Service to the Broth, by taking of the groſs Fit, 
_ which might make the Hops ſick : And I muſt own, 
if the Hops could ſhew any Gratitude to their Be- 
nefactreſs, they are under a far greater Obligation to 
lt the Lady, than Gentry are for her Portable Soop eight 
1 or nine Hours boil'd withour skimming. Such mon- 
{Fi ſtrous prodigious Inconſiſtences I am aſham'd any 
Cook ſhould recommend, eſpecially a Lady; and had 
I not her Inſtructions lying before me, I muſt ac- 
knowledge I ſhould have been like St. Thomas, for 
his Unbelief. Bur finding her Treatiſe hugely abound- 
ing with ſuch Inconſiſtencies and nauſeous Inftruc- 
tions, I ſhall not give my Readers any further Trou- 
ble with them in my Book. 
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A White Fricaſſey of Chickens. 


out their Back-bones and cut them into; 
| Joints, leaving their Breaſts whole; waſh 
them very. clean, and melt a Pound and a 'Half of 
ſweer Butter in a ſmall Haſh-pan, on a very flow 
Stove, into which put your Chickens z- add to them 
three Blades of Mace, fix Cloves, halt a Nutmeg 
bruiſed, and let them ſimmer an Hour and an Half, 


but not boil: In which Time waſh clean the Back- 


bones, Necks and Gizzards of them. Add to them 
a Quart of Water, and put them into a Sauce-pan 


covered cloſe; let them ſtew till they come to half 


a Pint, then ſtrain it off; and when the Fricaſſey is 
tender, pour out the Butter and take out the Chick - 


ens: Clean the Pan, and skim the Butter clean from 
the Gravy, and ſtrain it into the Haſn - pan, into 
which put your Fricaſſey; add to it the half Pint of 


Gravy, and ſet it on à Stove; boil fix Eggs hard 


and take out the Volks; then take a Jill of thick 


Cream, and add to it ſome Butter and Flour, and 
put chem into the 3 ; and when it boils, roſs 


it up, and ſqueeze-in the Juice of a Lemon, and fer 


ihe Breaſts with their Points ſquare in the Middle 
oi the Diſh, and lay the Joints round the.Yolks. of 
1 | Eggs, 


AKE four Chickens and skin them, take 
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Eggs, and broiled Livers all aver, and pu an your 
Sauce: Then lay green n and carve: of br 
round the Diſh, and ſtrew a little 

the Fricaſſey, and ſend it up. 


Another IWhite Fricaſſey of Chickens. 
TAK E three well grown Chickens, blood them 
4 and pick off their Foathers, skin and cut them 
in Joints, and beat their Breaſts flat; waſh them 
clean in warm Water, and lay them in a Stew- pan, 
and put thereto as much ſoft Water as will cover 
them, a Blade of Mace and half a Nutmeg ſliced: 
Let them flew on a flow Stove till they are tender; 
then take them out of the Broth they are ſtew'd in, 
let it boil to half a Pint, and ſtrain it through a 
clean Hair- ſiaye; waſh clean the Pan, into which 
put the Gravy, add half a Pint of Cream; or * 
eo not Cream, take the Quantity of Milk, a ding 
double the Quantity of very fweet Butter, which 
makes it as rich as the Cream: Toſs it up after it is 
CCC 
Spoon pickled Muſhrooms: ippets and 
Parſley round the Diſh, and ſerve it u. 


Ju make a I bite Fricafſey of Rabbets 
FAKE young Rabbets and skin them, waſh the 
Blood clean frem them, dry them well with a 
clean coarſe Towel, and cut them in Joints, ſeaſon 
them with Mace and Nutmeg, and take a quarter of 
a Pound of Butter into a clean Frying · pan, ſet it on 
a very flow Stove, and keep it turning all ihe Time 
ut is frying that it may not Brown; and when it is 
tender pour off the Butter; add half a Jill of Cream, 
white Veal-gravy the fame Quantity, pur thereto 
bree Spoonfuls of thick meltod Butter, boil'd Fruf- 
Les and Morels very tender in Gravy, and make a 
Border of them round the Frieaſſey; the two Rab- 
| hers Heads in the Middle, wich their Jaw : bones ſtuck 


into 


cut Parſley over 


£4 1 1 
22 _ e 
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into th Sippers round the Diſh with 
HEN you cannot get young Rabbets, and muſt 
n Fricoficy, old Rabbets have u 
{ſtrong Taſte, which may be corrected by taking half 
a Jill of Verjuice, and after you have walked and 
cut the Rabbets into little Pieces, rurn evety one ef 
theſe Pieces over in the Verjuice, and add a Pint of 
Water; take Cure that the Water be ſoft, for Hard 
Water will turn them red: Let them boil ſoftly it 
_ this Water and Verjuice ten Minutes; then pour it 
all out, and add ro them à Pint of White-gravy; 
let thete be a Tea Speonful of White- pepper aud 
three Blades of Mace tied in a Muflin-rag, and boil 
on a very flow Stove till the Rabbets are tender, by 
which Time the better Half of the Gravy will be 
conſum'dz then take out your Sprees, add to the 
Fricafſey 4 Jill of Creamy and about Half 4 fill of 
 Muſhrovttis : Thicken your Sauce with a little Flour 
wrought Up in Butter, big. lay half a Spoonful of 
Flour on & Plate, take a Piect of Butter, and with 
the Back of a Spoon work up the Flour into the 
Butter; and when you put it into the Fricaſſey, toſt 
it up all the Time the Butter is diſſolving : $5 lay 
Sippers and Patfley round your Diſh, and ſerve it 
up. | [is | 138 md 8 
Bron Fricaſſey of Rabbets. 4 
8 KI N the Rabbets, but kecp the Fars on their 
Heads, and rub them over With Butter, after 
that the Tolk of an Egg; then grate ſomt Bread 
and rub over the Heads; pin the Bars upon White 
Paper at their full Length, or roaſt them in a Dflip- 
ping- pan, or ſet them in ah Oven; then cut the 
Rabbets into little Pigers, (ave the three bind Parts, 


and 


= 


* 
* 
* 
»” ay WW, 
: 6] 


ö 
' 
| 


take a qr of brown Gravy into a Srew- 
in your Fricaſſey, and let it boil on a ſlow Stove 


which add Force-meart 


72 Profeſſed Coo x HN. 


and let their Tails be rubb'd wat 
Bread® Broil nd baſte them _— 
Then ſeaſon the Fricaſſey with Wn 

meg; flour and fry them a ine ann 


Pan, put 


till there is juſt Sony ſufficient for Sauce: To 

alls, a Spoonful of Walnut- 
pickle or Catchup; flice two or three ſmall Gir- 
kins, and add to it: Then toſs up your Fricaſſey 
with a little of thick melted Butter; lay Sippets 
round the Diſh; ſet the hind Parts of the Rabbets 
with the Tails on the Middle of the Fricaſſey; 


take off the Papers from the Ears; and take out 


the Jaw-bones and put into their Eyes; then ſer 


them round the Fricaſſey. This ſerves for a Top- diſſi, 
in a firſt and ſecond Courſe. EPO 4 


A Brown Fricaſſey of Chickeis 


| TAKE four Chickens, skin and cut them into 


Joints, only leave the Breaſt- bones whole, flat 


them with a Bill-knife, and ſeaſon them with Nut- 


meg, Pepper, and Salt; flour and fry them Brown 
Seaſon all the Livers of the Chickens, dip them in 
Volks of Eggs, and grate Bread over them; broil 


them before the Fire on a Tin- pan, baſte them well 
with Butter, and turn them till they are criſp; then 
put them into a Stew-pan, with a Jill of ſtrong 


rown Gravy z add pickled Muſhrooms, Catchup, 


ſome Aſparagus-tops boil'd tender in hard Water, | 
cut in Lengths and Breadth of your Thumb: Add 


them to the Gravy, with a Tea Cupful of plain 
melted Butter: Then put in your Fricaſſey, and tot: 
it up on a clear Stove or Fire till it boils; and lay 


it on a Diſh with the four Breaſts uppermoſt, the 


Livers to be laid round the Fricaſſey. Garniſh with 


_ fliced Lemon, and green pickled Girkin. 


A 
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with half a Pound of Veal put into a Sauce-pan, 
à Quart of Water; two Shalors ſome  White- 
peppery and two Blades of Mace; flice half a Nur- 
meg; which add to it: Let it hoil gently till there 
be three fills conſumed ; then cut out of the Leg 
of Veal a thick Piect, about the Breadth of two ot 


4 * 


your Fingers, and the Length of one; cut it chin, 


and ſeaſon it very lightly. with Nutmeg and Salt; 
then beat the Whites of two Eggs very well, and 


dip the Veal imo the Eggs, flour it, and have ſome 


clarified Butter in a Een eu, with a clear Fire; 
and When the Butter is hot, b 
in the Veal: One Minute will do it. It muſt be 


— 


criſp and white 3 take Care not to loſe one Drop ix 
cal, 


ir; Gravy. And when you have fry'd all the Veal, 
cover it and keep it hot before rhe Fire; ſtrain off 
the Gravy, skim it well, take out the Uddes, rub 
it over with the Yolk of an Egg, grare Bread. over 
ir, and criſp it before the Fire, cur ſome Parfley 


ſmall, and throw over it; then take the Gravy and 
| hat ag of thick Cream, a Piece of Butter wrought 


up in Flour, put them into a Sauce-pan, and tols it 
up; and when it is ſmooth, ſqueeze in half a Le- 


mon, or a Spoonful of Verjuice; then lay your Veal 


round the Dith, pour on the Sauce, ſet the Udder in 
the Middle: Garniſh with Parſley and green Pickles. 


A Nellow Fricafey of Chickens. 


TA K E three Chickens ; e tings! chem Wt 


well, cut them up their Backs, waſh all the 


Blood from their Bones, flat them with the Side of 


a Bill-knife; then ſeaſon them with Mace and Salt, 
and fry them on a {low Stove a Quarter of an Hour : 


Then add to them a Quart of fair Water, and let 
e 5 them 


ed, Cook ER A. 73 


of 2 Leg of Veil and ſtuff it 


very quick and lay 
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them ſtew till they are render, and; 


there's juſt as much Liquor a 
Sauce : Then Nike 'A Fein N 
it into a Glaſs of Rheniſh - wine; and 
en Livers; add to them half à Jill of Muſhrooms: 
And after you have extracted all the Colour frtm the 
Saffron, ſtrain the Wine into the Fricaſſey; thicken 


it with Butter and Flour, toſs it up; lay the Chick- 


ens whole on the Diſh, and pour the Sauce over 


them; lay the broiled Livers round them: Garniſh 
with Parſley and carved Lemon. 


A Red Fricaſſey of Chickens. 


TY © the Chickens as above directed; adding to 


them the fame Quantity of Water; take tome 


red Berries of a Lobſter, bruiſe and boil them in x 
Jill of Water, and ſtrain them through a Hair-fieve 
into the Fricaſſey; add to it ſome Force-meat Balls: 
And when it is ſtewed to a Gravy ſufficient for Sauce, 


thicken it with a little drawn Butter; and broil the 


Livers and Gizzards, and lay them round the Frical- 
fey: Garniſh as above dire ed. L 200-107 7 = 


e 


; 0 IN GE, ſeaſon and fry three Chickens as abore 


directed 3 boil an hundred of the Tops of Aipa- 


ragus in Water, and add to the Chickens; then mel 
2 Quarter of a Pound of Butter; make it very Green 
with Sorrel beaten in a Mortar, and the Juice ſtrain- 
ed into the Butter; boil Parſſey, and mix it with the 
Butter: Then when the Chickens are ſtewed ci! 


there is left about juſt half a Pint of Liquor, toſs 
in the green Butter and Parſley: Toſs it up, lay 


your Chickens in the Diſh, with the Aſparagus-tops 
round them, pour over the green Sauce: | Garniih 


with Parſley, and ſerve it uv ß. | 
N. B. By theſe above-mentioned Receipts, * 
may fricaſſey Partridge, Pigeons, Lamb or Veal. 


Tt 


To raguo 4 Breaſt of Veal. 


ver it cloſe: Then bone rhe thin Part of it, and 
make a ſavoury Force-meat, and rub the Inſide of 


the Veal with the Volk of an Egg; upon which laß 


a thin Lair of Force- meat: Then roll ap the Veal 
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AKE the thick Brisket-part of the Breaſt of Veal; 
cut it in thick Slices, and ſet it on to ſtove in 
4 Stew pan; add to it two Quarts of Water and co- 


. 


4 


> 


4 


tight, and put it into a Pot, and let it ſtand two 
| Hours in an Oven; the other ſtewing all the Time 
over a flow Stove: Add to it two Veal Sweet-breads 


cut in Pieces, Truffles and Morels: Boil two Beef- 


palates tender, and cut into Dices, ſome pickled Muſh- 
rooms; and when the Gravy is conſumed to a Quan 


tity ſufficient for Sauce, thicken it up, and pour 4t 


into a Diſh fer the Roll in the Middle: Garniſh the ö 


LN, 


Diſh with Lemon: 7 


[0 5. (54 5 nin tet ©; 4011 oy 
| To make Scotch Collops. 


TWo Pounds of Veal will make a middling Dilk. 
+ of Collops, Cut them very thin and ſeaſon 
them with Mace, Nutmeg and Pepper, and fry them 
of a light Brown; and as you fry them, cover them 


cloſe up, and ſet them before the Fire: Pur into the 


Frying-pan a little ſtrong Broth, boil ir and * Fe 40 
4 Uttie FP * en; 


to a Porringer z ſo rub our your Pan excecdin 


Put in more Butter and fry all the Collops; and pur f 


them to the other Collops: Then take Gravy into 
che Frying- pan and boil it up, and ſtrain it through 
clean Sieve into a Sauce - pan; take twenty Forec- 
meat Balls and fry them; add to the Sauce a Spoon- 
ful of Catchup, two Aftichoke-botroms cut in Quar- 
ters; boil up your Sauce: Diſh up your Collops, 
pour op Slog Sauce, and lay over your fryed Balls 


IA ers of Bacon, and fo ſerye it up. 


K 2 1955 Stuffed 
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Stuffed Scotch Collop 


V your Collops out of the thiak Part of the 
Leg of Veal; let them be thin, aud rub; every 
Collop with the Volk of an Egg : Then; have ready 
| ſome ſavoury Force-meat, andi {pread a thin Lair 
over every Collop, and lay it d aut ir quatre. 
and lay them on 4; flat-bottomed/ Earthen-difh well 
buttered; upon which ſtrom over grated Bread 
Fhen ſer them in an Ovem af an equal Heat Top 
and Bottom, till they are of a light Brown. In the 
mean Time take the Fragments. you cut off the Cal - 
lops; and fry them Brown ; add two Hints of Mater, 
two Shalots, an Anchovy, Jamaica and: Black>pep- 
per; and let it boib gently till three Jill be con- 
ſum' d: Then ſtrain it, and add theroto a Spoonſul 
of Muſhrooms; take a Saucerpan and a little Butter, 
boil it up, and pour it over the Diſh, upan which 
lay your Stuff Collops: Garniſh with green Pickles. 


„ lJarded Scotch Collops, 
"PANE, « Filktpirce of a Leg of Veal, and cu: 
1 five. large Collaps off it; lard! them all over 
With very clear and well cured Bacon, and cut ſome 
Colloꝑs very thin; beat and ſcaſon them with Nut- 
meg, Mace, Pepper and Salt: Seaſon the larded 
Gees on the Under-ſide, which is not the Side 
ihat is larded, fry them in clarified Butter, and after 

4 them the other Collops. Then have ready ſome 
9 ſtrong. brown Gravy, Catchup a Spoonful, ſome 
Muſhrooms, or Truffles and Morels boiled tender in 
| Mater, and after in the Gravy © Fry Force-meat Balls, 
| and, pat the plain Collops, inta a Haſh-yan, where 
| - © rhe Gravy and other lngredients are, and toſs them 
| up/ over a clear Stove or Fire: Diſh. them up, and 
j lay four of the larded Collops round the Bottom, 
and on the Middle: Garniſh with caryed Lemon and 

| fliced Cucumher.. Vr 
e Veal 


* F 
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UT out of 2 Filler of Veal fix Collops, w which 
muſt be five Inches long, and four wa. Yo beat 
and fesſon chem With Natmegy) Pepper and Sah; 
rub tkem all over with the Yolk of an Egg, then 
take Savoury-ment and lay on every Coop a ey 
Lair; make ſome cold Paſte of 'a Quart of Fe 
into which rut {ix Ounces of Butter very ſinalt a- 
mongſt the Flows beat up an Egg with as much 
Water as will make a ſtiff Paſte; then eut 10 into 
{be Sheets, and rolb chem into. Squares, 3 
larger thaw your: Cbllops: Noll up your Collops, 
after that roſl cem zan this Paste; every one muff 
be robd in a elan Cloth; and: to hr boil'dban Hour! 
Then tale them up; ſet three in the Diſh with their 
Ends ini the Midde cut che other chree down rhe 
Middle, lay the Cut-ſide uppernigft, and twe Cut - 
Halſõ between ede whole one: For Sauce, ol Ao 
N ſend iv up het. WL Int | | 
| E744 YVBie 5.7 8 bat. 
AKE ole Callorof che: lame "Iu ales 
1 bove taught, andi lay Yolks of: Eggs, Seaſoning! 
and Force- meat, in the aforeſaid-Mapner; then cur 
out of the Belly-part of the Bacon eight Raſhers, 
every Raſher ſo lang as to laꝑ round the rolled Veal, 
two Raſhers to 5 Roll; lay them on a flat bot 
tom'd, Earthen- plate, and ſer' them in an Oven three 
10 0 of an Hour : Then Have ready half a Jil 
of good Gravy take gut your Vial Olives, and* pour 
out the Fax from. them; lay chem an the Diſh, and 
the Gfavy thar they diſcharg'd' 1 in the Oven; pour 
in the af Ws, Gravy :*Boil it up, and pour into the _ 
A. Wl e He lng 1. and ko.ſerve ir r 
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A Breaſt of Veal 'Ragoo'd.. 


T* KE a Breaſt of Veal, bone and cut it with 
1 a ſharp Knife on the Upper- ſide, by way of 
checker Work a- croſs; make of Bacon and Lemon - 
skin Lardens an Inch long, and lard the Breaſt all 
over the Upper-ſide with them of each an equal 
Quantity, by Way of Mixture: Turn the other 
Side and ſeaſon it with Nutmeg, Pepper and Salt; 
half roaſt it before the Fire; then have ready. a 
Quart of Gravy in a large Stew-pan over a ſlow 
Stove, into which put your Breaſt of Veal, cover 
the Pan cloſe; Then take an Ox- foot, and cut the 
cloven Part betwixt the Hooſs into very ſmall Dices, 
by Way of Ox-palates; A ee eee ee 
anſwers to the ſame Purpoſe: Take 20 Force - meat 
Balls fry'd, and when your Liquor is half waſted, 
add the Balls and Ox - foot; when you find the Veal 
very tender, haye ready two Sweet - breads brown 
broiled, cut them in Dices, and add to the Ragoo: 
And when the Gravy is conſumed to ſuch a Quan- 
as is juſt ſufficient for Sauce, take 20 freſh Oyſters 
bearded, and put them into the Ragoo a Minute 
before you ſend it up: Lay Sippets and carved Le- 
mon round the - Diſhz then lay on the Veal, and 


pour over the Ragoo. 
TROL ee n 


ra fillet of Veal, ſtuff it with ſavoury Force- 
meat, and put it into an Earthen-pot with half 
2a Pint of Water; cover it over with two Sheets of 
Cap-paper, and tye it with Pack-thread; ſer it in 
an Oven three Hours: In which Time take a Pound 
of Beef, cut it into thin Slices, and take a Slice of 
Butter into a Stew-pan, and fry the Beet brown: 
Then put in three Pints of Water, two Shalots, 
and an Anchovy; let it boil very gently till one Pint 
| 5 | is 


4 
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is conſumed, then ſtrain it off into a Sauce - pan: 


Add to it half an Ounce of Truffles and Morels, and 


let them boil tender; likewiſe two Artichoke-bot- 
toms cut in Quarters, Force-meat Balls, an Ox-palate 
boiled render and cut in Pieces; add to this the 
Ragoo. And when the Veal is enough, take it our 
of the Oven, pour off the Gravy from it, skim off 
the Fat, and ſtrain the Gravy, into the Ragoo: Then 
lay the Fillet of Veal on a Diſh, pour over it the 
Ragoo, and lay Sippets round the Diſh and carved 
11101558 i. | i 


4 Pokey Tongue. 


TAK E a large Loin of Lamb, make Force-meat 
of the Kidney and Fat; take out the Chine- 


bone, cut all the Lean in Slices, and lay them in 


the Form of a boiled Tongue, a Lair of Force- meat 
and one of Lamb: When you have made it in the 
Form of a Beef's Tongue, cover it all over with 
Force- meat; -{x it in an Oven an Hour and a Half: 
For Sauce, haue ſome brown Grayy. and Capers : 
Set the Tongue on the Diſh, and ſerve it up. 


A Pallateen. 1 

(Cr ont of the thick Part of a Leg of Veal 
2 Pound and a Half into round Slices; take 

_ three Quarters of a Pound of ſavoury Force- meat, 


and ſeaſon the Veal with Salt, Pepper, and Nutmeg ; 
lay the Kell of the Veal in the Bottom of a round 
Pot: Then lay a Slice of Veal upon the Kell, and 


upon the Veal a Lair of Force-meat ; fo Veal up- 


on that, till all is laid in Lairs: Set it in an Oven 


an Hour and a Half; and for Sauce take the Gravy 
that it diſcharges, skimming off all the Fat: Add to 


it a Spoonful of Catchup, the Juice of half a Le- 


mon; likewiſe half a Jill of gaod Gravy, thickened 
with a little melted Butter: Set the P lateen in the 


Diſh; 


8 Prof, eſe 4 Co ox A V. 


| Dif ; and Mice Girkin or pickie Cucumber, -fot 
|. &arniſhing: Then ſerwe it up. 
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„ BE very careful of raking the Brains Whole but of 
=: the Head; let it be very well wafhed, and boiled 


in ſoft Water: Take a Pound of Veal and cut it in 
' thin Slices, fry it in a Stew-pan, with Butter till it 
| is brown; then take three Pints of the Broth chat it 
i was boiled in, and put into the Pan to the fry'e 
Wo Veal; add to it Sweet-marjoram and 'Thyme: Let 
all boil till it is good z then cut Ont-half of the Head 
into thin Slices, ſtrain off the Gravy from the Veal 
and Herbs; ſeaſon the Head with Mace, Nutmeg, 
and Pepper; put it into che Haſh-pan with the 
Gravy, and let it ſtew over a ſlow Stove: Then 
take the other Half of the Head, and cut off che 
Scull-bone and Mouth: Cut it with à ſharp Kniſt 
a- croſs, and rub it with the Yolk of an Egg; pratc 
Bread over, and brown it before the Fire, baſting 
it with Butter, and firew over it-ſbmec green Par- 
Rey cur ſmall: Then take the Brains, and take off 
the red Strings they are covered with, dip them in 
Egg, ſtrew over them ſome grated Bread, and have 
ſome boiling Fat to fry the Brains in; add 20 Force- 
meat Balls, half a Jill of pickled Muſhrooms : And 
when the Haſh is very tender, and there is no 
more Gravy than is proper for Sauce to it, port! 
in a little melted Butter: Lay carved Sippets 
round the Diſh, and pour on your Haſh. Ser 
the broiled Half in the Middle, with Rather; 
of Bacon over it, and the [fry'd Braitis on tach 


To hafo @ Call's Head Mhite. 
Noll, the Calf's Head im the above Manner, tak: 
out the Brains as aforeſaidꝭ and take two Quart“ 
of the Liquor that the Head was boiled in: Add to 


11 


|- | ter and fs. 


wer wg ne ett 1 rn do _ re «S. * 
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it a Pound df Veal cut into little Pieces, two Blades 


of Mace, a Nutmeg cut into Slices, an Onion, and 
a2 title White-pepper; cur the one Side of the Head 

in Slices; and when the White- 
ro one Quart, firain it off, waſh your Haſh-pan, 
and put in the Haſh and Grayy, and let it ſtew Till 


the Gravy is half conſumed ; then make twenty 
and put into the Hath 


Balls of white Forte meat a 
unfry'd: Add a Spoonful of Muſhrooms; dip the 
Brains in Eggs and fry them: Add to the Haſh 
_ 2 en thick Crearh. «ras the N i 
Sippets and Parſtey ; tofs up jyour ant 
| pour it into the Diſh: Lay the Brits in the Mid- 

le, and ſome . 


was © G9 »þ 


Hr to flew the other Side of the Head. 


\UT a Pound of Veal or Berf thin, and fry it 


- brown with Butter: Add to it two Quarts of 


the Broth the Head was boiled in: Add to it like- 


wiſe a Rocombal, this is a Sort of Garlick that is 
red, and exceeds Shalot or Onion; then take fix 
Lamb- ſtones, and fix Suckles, fry them brown, bur 
| ſeaſon them with Nutmeg, Pepper and Salt firſt, 
and cut every Lamb - ſtone in two; then ſtrain off 
the Gravy clean out of the Pan, and put in the half 
Head, Lamb - tones, and Suckles: Add ſome pickled 
Kidney-beans cut ſmall; thicken the Gravy with But - 
the half Head in the Middle 
the Stones and Suckles round it fry'd: Parſley an 
green Pickles for garniſhing. g. 


l 4 4 


7o flew u Tamb's Head and Pluck. 


: TAKE a Lamb's Head, take the Skin off it, and 
take out the Eyes, cut the Liver in two, waſh 


the Head and Pluck very clean, and pur it into a 


= lirge Sauce-pan to boilz take half of the Liver, 
aud beat it in a Marble Mortar, or ſhred it on a 
5 — 


Board, 


vy is conſumed 
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Board, grate ſome: Bread, Thyme, Sweet-marjoram, 
Parſley, Nutmeg, Pepper, Salt, an Egg, and a Slice 
of ſweet Butter, work it up with your Hand, and 
put it into a Piece of clean Linen Cloth, and boil 
it with the Head and Pluck; , then cur. the. other 
Half of the Liver very thin, and fry it in a \ apt te 
with Butter and two Raſhers of Bacon Ham; then 
take the Broth the Lamb's Head. and Pluck. were 
boiled in, and pour it into the Haſh-pan and let it 
| boil; boil thirty Aſparagus, cut off their Tops, and 
add them to the Haſh; then pour in a little melted | 
Butter, and take the boiled forced Liver cut into 
Slices; then pour the Haſh into the Diſh : Set the 
Head in the Middle, lay over the Head and Haih 
the ſliced forced Liver, and ſerve it uß. 


Hi to adreſs a Veal's Pluck. 
T*AKE one of the beſt Veal's Pluck you can get, 
1 take off the Liver, Heart, and Cat's-collop; 
and {ct on the Lights to boil in a large Sauce-pan 
that has a Cover; put Water to it, cover it cloſe, 
and fer it on the Fire to boil; then take half a Pound 
of the Veal's Liver, a quarter of a Pound of Beef- 
ſuet ſnred ſmall with the Liver; ſeaſon it with Pa- 
fley, Thyme, Sweet-marjoram, Nutmeg, Pepper and 
Salt: Add to it one Egg, and a little grated Bread, 
tie th in a Piece of Tean Linen, and boil it with 
the Lights: Add to it Shalots, and Sweer-herbs; 
then cut the Veai's Heart into thin Slices, and fry 
in a Haſh-pan with Butter; cut three Slices of the 
Liver and try brown with the Heart; then take out 
the Lights, and add the Broth it was boiled in to 
the Heart and Liver; and when there is no more 
Gravy than what is ſufficient. for Sauce, flice Half 
of che. Lights and add to it, and thicken the Gravy 
with ua little of thick melted Butter, and pour all 
round the forced Liver. Lay Sippets round the Diſh, 
.. ang jend ot-£o the Table. as no f 
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To make another Diſb of Veal's Pluck. 


4 Knifeſlit it open at one End down to thi 


| this Collopz ſew up the End, and ſet it in an Oven, 
or broil it before the Fire; and in the mean while 


cut half a Pound of Veal into thin Slices, and fry 


n a clean Haſh-pan, over a ſlow Stove with But- 
ter; cut four Slices of the Liver and fry with the 
cal; then put to it two Quarts of Water, an O- 
nion ſtuck with four Cloves, Sweet-herbs, and a few 
 Corns of Black-pepper; and when the Gravy is half 
conſumed, train it off; then rake two Calf 's- feet 
that has been boiled tender, take out their Bones, 
cut them in thin Slices, cut the other half of the 


Lights as above, and let them ſtew till there is no 


* 


more Gravy than what is required for Sauce z then 


* " 


take the Cat's-collop and lay it in the Middle of 


the Haſh; fry ſome. Liver, and Jay round all with 


5 


"x 


* 


the Fore- crop next to the Chine, which is 


mixt like to a Neat's Fongue; ſeaſon it with Mace, 


Nutmeg, Pepper and Salt, and put it cloſe down in- 
to a Stew - pan or Pot, with a quarter of a Pound of 
Butter, a Pint of Water, a Head af Shalot, cover 
it cloſe, and let it ſtand three Hours in an Oven; 


then, take a Pound of the Buttock of Bullock Beef, 


and cut into thin Slices, and try: in a Haſh · pan 
brown with Butter: Then add to it three Piats of 
Vater, ſome Sweet-marjoram and Thyme, and let 


i ſtew over a gentle Stove; then make ſome ſavou- 


Force- meat into round Balls, two Ox: palates 
boiled tender and cut into Dices, two Sweet 
cads broiled brown and cut into ſquare Dices, four 

. N Ar- 


other; 
then force a Piece of the Liver as above, and ſtuff 


TAKE and cut. four Pounds: of the Rib - end of 


„ 


Artichake-bottoms boiled and cut into four each, and 
a Spoonful of pickted Muſhrooms; when the Gravy 
is eonſumed to a Pint, ſtrain is off and waſh the Pan, 


then put in all as above into the Stew-pan 


3 and when 


the Beef has been the full Time in the Oven, take 
it out and put it in the Ragoo, and skim off all che 
Fat from the Gravy that the Reef was ſtewed in; 
ſtrain it and put it to the Ragoo, and let it flew till 
there is no more pony > 9p is ſufficient for Sauce : 


Lay Sippets round the 
Pickles. Set the Bec 
pour the Ragoo., 
Beef a ta Mode. | 


ſh, and garniſh with green 
F in the Middle, and over « 


T athin ribby Piece of Beef next to the Bris- | 


ket, bone and roll it cloſe 


after ſeaſoning it 


with Mace, Cloves, Nutmeg, and Salt; then put it 
into a Stew-pot that will juſt hold it, and let it 
ſtand in an Oven all Night; then take Bones of che 
Beef and boil in three Quarts of Water, with a Bun- 
dle of Sweert-herbs and an Onion; then take a Pound 


of Veal and cut into thin Collop 


and when one Half of the Brotl 


the 


and fry brown; 


eef-bones 


was boiled in is conſumed, ſtrain it into the Stew- 
pan to the fry'd Veal, and let it ſtew to a Pint, 
then boil 2 Hundred of large Aſparagus, ſtrain off 
the Gravy from the Veal, and cut the green Tops 
of the Graſs into Inch Lengrhs, and let them ficw 
in the Gravy five Minutes: To keep the Beef hor 
you muſt keep it before a hot Fire, and pour the 
Gravy from it, and skim off all the Fat; then add 
ruhe Beek-gravy to the Asparagus, and boil it up: 

Toaſt ſome Bread and lay round the Diſh. Set the 
Beef in the Middle, pour over the ſtew'd Aſparagus, 


and ſend it up. ak 


. | Dove 


CD * yo - ” - — — 2 r 


1 four or five Pounds of the Part of the But - 
1 rack of Beef, that has Fat at the Top, ſome 
calls it the Steck, ſtick ren Cloves all over, and ſet 
it into the Oven in a pen Roh with a Quarter 
of a Pound of Butter, and half a Pint of Water; 
then take two Pounds: of the Buttock of Beef, and 
fry it in chin Slices with, Butter in a Stew - pan brown, 
then add to it three Quarts of Water, and let it ftew 
over the Stove; then take a Pound of Carrots, boil 
and cut them in Dices, and a Pound of Turnips half 
boil them, and cut one of them in the Form of carved 
Sippets and lay round the Diſh z cut the reſt of the 
Turnips in Dices, and ſtrain the Gravy when it is 
conſumed to a Pint, waſh the Pan clean and put the 
Turnips and Carrots with the Gravy into ut; and 

when the Beef is tender take it out, skim off all the 
Far, and ſtrain the Gravy to the Roots and let it 
boil: Then ſer the Beef on the Middle of the Diſh, 

your carved Sippets round, pour over your Roots and 


9 


Gravy, and ſetrve it up. 
A flew'd Rump of Beef. 
TAKE a Rump of Beef and bone it, put it inta 
La broad Stewing- pot: Add to it a Quart of 
Water, Shalot, a Bundle of Sweet · herbs; then co- 
ver it, and paſte the Cover cloſe, ſo chat no Steam 
can get out, and let it ſtand in a moderate Oven 
eight Hoursz bail two Ox-palates fix Hours of that 
Time, an Ounce of Trufffes and Morels boiled ten- 
der, cut the Palates into {mall Dices; then take the 
Beef out of the Stewing- pot, and skim off all the 
Fat from the Gravy, and {ct the Beef on a Soup-diſh, 
and ſtrain the Gravy into a Haſh-pan: Add the Pa- 
lates, Truffles and Morels, and boil them one Mi- 
nute; toaſt Bread and cut into Dices, and put it in- 
to the Diſh: Pour in the Soup and ſerve it up. 2 f 


oo „ „„ 
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this Receipt you may ſee what Strength is in Beet, 
and what it is able to do without Hor-ſpices: If the 
Beef be good, the Beef and Soup will have one Taſte, 
and by this Method any Part of the Beef may be 


done. 
To flew an Ox Head. 

| Te KE a ſharp Knife and take off the Fleſh from 
+ the Bones, and waſh it through many warm Wa- 
ters; ſeaſon it with Nutmeg, Pepper and Salt, and 
put it into a 8 Add to it a Pint of ſtale 
Beer, two Heads of Shalot, a Bundle of Sweet- 
herbs; then break the Jaw-bones, lay over the Head, 
cover it cloſe, paſte it, and ſet it in the Oven all 
Night; and when you take it out, if it is very ten- 
der, put the Head into a Por, and preſs it down 
with: a Cover, ſtrain the Gravy into another'Por, 
and fo cut ſome of the Head in Slices, to warm in 
2 Haſh-pan with Part of the Gravy : Lay Sippets 

round the Diſh and ſend it uu. 

A made Diſh of Lamb. 
TAKE a hind Quarter of Lamb and cut off the 
1 Leg, bone it, and cut ſome of the Lean out 
of the Leg; take the Fat of the Loin and ſome of 
the Lean, and ſhred very fine, and ſeaſon it with Nut- 
meg, Pepper and Salt; cut ſome green Thyme and 
Sweet - marjoram ſmall, and add to it grated Bread 
and two Eggs, ſtuff the Leg with this, and ſet 
it into an Oven in an Earthen- pot; then cut the 
Loin into Collops, and ſeaſon it with Nutmeg, 
Mace, Pepper and Salt; ſet on the Bones of the Leg 
and Loin to boil in a Quart of Water, ſtick an O- 
nion with three Cloves, and boil it with the Sweet- 
herbs; then fry your Collops a light Brown, put 
them in a Halſh-pan, and when the Gravy is con- 
ſumed to a Jill, ſtrain it on the Collops, and add a 
Spoontul of pickled Muſhrooms : When TEN rs 

; 5 J am 
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Lamb is enough take it out, pour off the Gravy, 
skim off the Fat, and put the 4 655 into the Col- 
lops.z;.toſs them up, pqur them on the Diſh, and 
ſet the forced Leg in the Middle. Garniſh the Diſh 


F 


with green Pickles and ſerve it u. 
© Stew'd Lambs Heads. 


PS E two Lambs Heads and Jl them, take 
out the Brains and Tongues whole, and waſh 
them very clean, boil them in a Stew - pan till ten- 
der; then take out the Heads, and cut a Pound of 
Veal, into Collops, and fry them in a Stew - pan on a 
ſow. Fire with Butter till they are Brown, pour 
in the Broth the Heads were boil'd in; then take 
two half Heads, and with a, Knife cut each a- eroſs 
by way of Checker - work, and rub them over with 
the Volk of an Egg then ſtrew over ned Bread 
and Parſley cut ſmall, and ſet them on a Tin-pan be- A 
fore the Fire, baſte them with Butter and criſp them: 
Strain off the Gravy, and waſh the Stew- pan, and 
put the Gravy and the two other Halfs into it; ang | BY 
while it is a ſtewing, you may take out of the Brains all 
the red Strings that is on them; dip them in Egg, 
and ſtrew over them ſome grated Bread, and have 
ſome boiling Fat and fry them in; then make up half | 
2 Pound of ſavoury Force-meat into Balls, and fry i nn 
them; then add to rhe ſtewed Head a Spoonful of 1! YG 
Catchap, four Artichoke-bottoms cut in Quarter | Wi 
and thicken the Sauce with Flour and Butter: Then Ui 
ſet your broiled Halfs oppoſite to each other in the MM 
Diſh, the ſtewed Halfs the ſame Way; and pour 
your Sauce in, and lay the Brains round the Dith 
with the Forcc-meat Balls, and ferve it u. 
LEAVE the Head, and take out the Brains 
and Eyes; cut the Skull off and the griſly Part 
with the down and put it into a Stew- pot; 1. 
with 
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f! with Mace, Nutty, and Pepper z add to it 4 Pint 
. of Water, a Quarter of a Pound of Burter, forme 
Snghalot, and Sweercherbs z cover it cloſt, paſte the 
Cover that no Steam can get out; and three Hours 
will do in a moderate Oven! And in the mean 
Time fry a Pound of Buttock Beef cut into Collops 
with Butter brown; then add to it a Quart or three 
Pints of Water, and let it ſte into a Pint; then 
ſtrain it off, and clean your Pan; boil half a Hun- 
dred of Aſparagns, and cut the Tops in half Inches 
long, and ſtew them in this Gravy z then dip the 
Brains in Egg, and boil them in the above Manner: 
Fry ſome Raſhers of the Flank Part of the Bacon; 
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. take out the Head and lay it in the Diſh; skim off 
[| all che Fat of the Gravy the Head was ſtew'd in; 
bl add as much as you need to the Gravy and _ 
aus, and pour it over the Head; then lay the Brains 
ii and Raſhers of Bacon round the Diſh, and ferve it 
tu. Ben Ve 
i TAKE a Breaſt of Veal and bone it, lay it out 
1.0 irs Length on the Table; ſeaſon it with Nut- 
meg, Pepper and Salt, green Thyme, Sweet : mar- 


joram, and Parſſey cut very ſmall, rub the Yolk of 
Egg over the Inſide of it z then ſtrew on the Herbs, 
and lay Force- meat over the Roll of Veal the long - 
way, and bind it with Pack- thread; boil it in a Stew - 
pan in as much Water as will cover it z and when 
it boils down, turn it, ſo that it my boil equally ; 
when it is boiled thoroughly, pour off irs Gravy, and 

skim off all the Fat; clean waſh; your Pan, and ſtrain 

in the Gravy: Add to it a Jill . — . drawn Gra- 

4 vy, with two Veal Sweet - breads broiled and cut 
each into ſix Parts, ſome Force-tneat Balls, and 2 
few Muſhrooms: Cut the Breaſt. in Three, let each 
Part ſtand upright; lay carv'd Sippets and Lemon 
round the Diſh 3 pour on the Gravy, and ſerve it up- 


. 


7 dreſs Sheep Rumps. 


Taxs ' Sheep Rumps and boil bein teh 
yy and take 4 the what Time fix Lamb⸗ 

ſtonesg as many uc 
then take ſome Puff- 
what is commonly term 
paſte into Strin 
Þ z then. Rump with Yolk of E 
and ſtrow over ſome em fall; and take t 
Puff-paſte and lay per d the in the lohg- vow 7 
aud croſs them with the Paſte, fo us to — 1 thern 
a ſmall Diamond Fi and ſet them in the Oven, 


which is co be à ſhatþ one; then take half a Pint 
of Gravyy 


the Lamb«ſtones and Surkles, 
_ drawn Butter: Toſs all & and pour on the 
Diſh, and Jay the Rumps 4 round it, 


25 dreſs Hog's Feet and Em 
s Feet and Ears wy boil 


- paſte, and with a r+iron, or 
term'd Runners, 2a Puff. 
% "ning uf three Yards a 


adding a little thick 


| 18 + Gang of 1 0 
| m fegen the off all the Fleſh from 
| 1 * — of the Feet, aud Bt it Into Slices as for 


a Foe Per foiſon it 9 2 ace, Clotes, Nutmeg, 


Salt, and ad into a Stew-pih ; add 
to it a Pint Pepper, ab Ez gravy y3 and 5 alf's 


Bk boil'd tendet imo thin "OA and cut them in 


Pieces, and add to the Gtavy and Feet: Then cut 
one Rar into chin Slices, and add to it the other cut 


in the ſathe Form, dip them in and fry d brown 
with Fat: Then <A bet in Boys an fy and lay 


round the Diſt; pour in the Stew, and lay the 7 
Ear all over it, and ſetve it up. 


To Ragov # Beef's Heart. 


T4 KK a Beef 's Heart, and cut out che Infide - 


of the Meat, and lard it all over with Bacon 
take a Pound of Beef: ſuet with a Quarter of a Pound 


N of 
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and fry them Brown, 


fry to Forre- ent Balls, and toſs up with 
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of Meat you cut out of the Heart, ſhred it very fine, 
or beat it in a Mortar, and grate into it the Crumb; 
of a French Roll: Seaton it with Nutmeg, Pepper, 
and Salt; cut ſmall. ſome Cloves, Thyme, Pale „ 
and Sweet-marjoram z break into it two E and 
work it up with your Hand, and ſtuff the Heart 
with this Force- meat; ſet it with the Point of the 
Heart up in a Pot into an Oven, and cover the Pot; 
it will take two Hours and a Half baking : In which 
Time cut the Remainder of the Meat you took out 


of the Heart as thin as Scorch Collops; ſeaſon them 
' with Nutmeg, Pepper, and Salt, and fry them in 3 


Stew pan with Butter; then add to them a Quart 
of ſtrong Broth, and let it ſtew, cut a Neat's Foot 
into thin Pieces, and add to it: When there is 
Gravy ſufficient for Sauce, and the Heart in the 
Oven the above Time, take it ont, fer it in the 


Middle of the Diſh, and pour over the Ragoo; 


throw Muſhrooms over, and lay Sippets round. 
N 5 | 2 KI Vic > 5 4 4.4 * 4s * 


Toa la mode a Calf's Head. 


Y OUR Calf's Head muſt have the Skin on, 


the Hair ſinged off with a hot Poker, and after 
ſcraped clean with a Knife; then with a very ſharp 


Pen- knife take the Head from the Bone, the Tongue 


taken out and boiled, the Head larded all over with 
Bacon, and fill'd with Force-meat made very tif, 


7 


and skewer'd in the full Height and Form it was in 


before, and put it into a long Pot that will hold it 


with Eaſe; cover and ſet it into an Oven three 


Hours; then take the Tongue and cut it into chin 


Slices, with two Sweet-breads fryed brown: And 
take three Jills of Beck-grayy and put into a Stew- 


1 


pan, into which pur the ſliced Tongue and Sweet- 
| bread, each cut into eight Pieces; add to them ſome 


Muſhrooms, Truffles, and Morels, being firſt boiled 
tender in Water; and when the Gravy is conſume 
by gentle ſtewing on a ſlow Fire, to as much as Fs ſut- 
A ets he YN --—_ -Qic1eal 
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ficient for Sauce, and the Head enough, take it out: 
Garniſh your Diſh with carved Lemon and green 
Pickles, pour on the Stew; ſet the Head in the 
/ 0 CHILE "277 
Lamb in Blankets. 

TAKE a Loin of Lamb, and take the Kidney 
J and Fat for Force-meat; cut the Fleſh the 
long Way from the Chine, and make the Collop 
halt a Quarter ſquare, beat it, and make eight Col- 
lops of the above Size, and rub them over with Volk 
of Egg: Seaſon them with Nutmeg and Salt, and 
lay a thin Lair of Force-meat, and roll it up: In 
the ſame Manner do all the Eight. Then break 
mi Ounces of Butter into three Pints of Flour very 
# {nall, work the Butter in the Flour, then beat up 
two Eggs with a Jill of fair Water; make a Paſte. 
oft this Flour and Butter, and roll out eight Sheets, 
into each one roll up a Roll of Lamb, and tye a 
Cloth over every one at each End, and have a Stew- 


e gd fs 


Rene 
2 N 
* 


= 85 of boiling Water ready, into which put your 
amb, let them boil a full Hour: Fot Sauce, have 


meat; lay the Shoulder on an Earthen - diſn, and fer 
in an Oven an Hour: Then take ſix Lamb; ſtones 
ind eight Suckles, ſplit the Stones, ſeaſon them with 

| Nutmeg, Pepper and Salt; fry them brown, and _ 
e RT 45 © | pur 
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to the Suckles and Stones: When — 


Lay toaſted Bread round th 


put them in à Stew- 
ſome Muſhrooms, 4 
ragus boiled tender; cur 


3 adding a Piat of Gravy, 
rep of a * of Aſpa- 
off che and add 
uldor 15 


enough take it out, pour off all the Fat; put the 


2 into the Stew - pan, and let it boil with the 


NM one Minute; then lay the Shoulder in the 
Middle of the Diſh, and qver it the Ragoo: 


Lay green Pickles round e Diſh, and ſerve ir up. | 


Moneed Beef Collops. 


UT a Pound and a Half out of the Filles the 

Part of the Sirloin chat lies next the Chine un- 
de the Suet, mince this as ſmall as minced. Veal; 
rake the Marrow. of two N ay long}, and 
"0 is wink, e e e boy 
a Pan over a flow. Fire; n them W Va little 
Pepper and Salt, keep them ſtiring all the Time 

the we have no 

Sauce but the Marrow and ET, 5 


| Broiled Beef Collops. 


NUT Stakes off the Rump « -_ half an | 
Inch thick; have a very clear Fire and a clean 


di Grate=iron, lay two Stakes on at a Time, and 


keep them frequently turning; when the Stakes are 
rather hard, they will be enough: Fhen lay them 


on a het Diſh, with ſcraped Horſe- raddiſn. If you 


ohſerve the Directions, the Rock-ſtakes will ache 
| more Gre than neodful bar Sauce, 


To male Veal Cuttets, 


T* En » Mech of len Ven cate Rib.te every 
Cutler, and flat them with the Side: of a Bil 


knife ; then ſeaſon them wich Mace, e ig Pep · 


r and Salt; rub, each Cutlot with tho 
"88 grate 3 ws * each Cutler in by 


have 
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have ſome clean Beef: fat hoiling hot in a Haſh-pan 

on a Stove, and fry them very quickly on it: For 

Sauce, have ſame Butter, Gravy, and Muſhrooms; 
our it inte à hot Diſh, lay the Cutlets 1 | 
t on the Sauce, with Lemon round the Diſh, 


and ſerve i up. 


IF you boil a Knockle of Veal, take Care your 
1 Por be very clean; put no more Water than 
will cover it, with a little W hite-pepper, and three 
Blades of Mace; when the Veal is enough boiled, 
ſtrain off the Broth into an Earthen- pot, and let it 
ſtand all Night; then skim off all the Top, and 
take two Quarts of this Brath into a large Sauce - 
pan, 15 it on the Fire, and when it boils, put in 2 
lag: Fowl; be ſure to skim it very well when it 
boils: Then add to it three Quarters of a Pound of 
| Rice, let it boil till the Fowl is tender, and the 
Rice ſeems thick j then take „ Hay Fowl, and add 
a Jill of thick Cream to the Rice; when it boils, 
cover the Fowl with Rice, and pour the Remain» 


dier into the Diſh: Lay bailed Spinnage round the © |} | 


Diſh- edge, by Way of Garniſhing. 
r 
ARE a Turkey after it is well pick d and fing'd, 


cut it down the Back, and bone it, only leave: 
the Pinions on, and lard it all over, with Bacon, 


wake ſavoury Force-meat, and fill the Places where 


you took out the Bones; put into the Body and Gp 
a Pound and a Half of Force - meat, few the Back 
up again with, ſtrong Thread, leaving a Piece of the 
Thread to pull out the Rei by, when it is ready 
to ſend to Table: Skewer it in the lame Form as. 
tor roaſting: Then ſeg it on a deep Earthen-diſh, 
and ſet it two Hours in an Oven; caver it Nr 
| — wit 
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with a Sheet of Cap- paper well butter d: For 
Sauce, take a Jill of brown Veal-gravy, and take 
off the Beards of 30 Oyſters, after you have plumpt 
them; then add a Spoonful of viekled Muſhrooms. 
When you take out your Turkey, skim all the Fat 
off the Gravy, that is in the Diſh-it was baked 
in; add this Gravy to your Sauce: Lay carved 
Lemon and Sippets round the Diſh, pour on your 
Sauce, and ſet on your Turkey, Remember to pull 
out the TEES you ſewed up the Back. A 


170 a 4a node a ' Goole: 


Auers your Gooſe is well picked and "NY | 
cut it down the Back, and bone it in the above 
Manner; make two Pounds of Force- meat, and 
ſtuff it with; few up the Back as aforeſaid, and 
with a ſharp Knife make checkered Work on the 
Breaſt of it; lay it on a flat-bottom'd Diſh, and 
Tu it all over with the Volk of Egg; then ſtrew 

on ory rated Bread and ſome Butter; ſer it three Hours 

e Oven: For Sauce, have a Jill of Gravy, and 

, t of ſcalded Gooſe-berries, which pour into the 
Din; ſet the Gooſe on the Middle, and ſerve 1 up. 


T a la mode Fowls, 


14 K E three young Pouts and bone them, put * 
1 Quarter of a Pound of Force- meat into every 
F but they are not to be cut down the Backs, 
the Bones are to be taken out at the Neck- end of 
them; when they are equally ſtuffed, put every 
Fowl into a Blade ler, and boil them an Hour: La ay 
Puff-paſte, Sippets, and carved Lemon round the 
. Dith : For Sauce, have ſome white Veal-gravy and 
- Muſhrooms, fix Volks of Eggs hard boil'd whole ; 
thicken it with Flour and Butter. Take out the 
Fowls, ſer them on rhe oy Rar + on a the Sauce, 
and ſerve them up. © 

Chickens 


Chickens 4 la Royal. 


TE four large. Chickens, picky, ing, and 
| 4 clean them well, cut them down the Back, and 
bone them; take half x Pound of Marrow, half a 
Pound of Beet-ſuer, and half a Pound of the Kleth 
of a Fowl, with grated Bread, Eggs, and Seaſoning 
into a Force-meat, ſtuff them, lard them with Ba- 
con, ſew. up their Backs, and skewer them as if for 
roaſting, leave on their Pinions; lay them on a flat- 
bottomed Earthen-diſh, and ſet them in an Oven: 
Boil. half a Hundred of Aſparagus-tops tender, and 
cut into balf Inch Lengths; take a Jill of brown 
Veal-gravy, and boil the Graſs up in it, thicken, it 
with Butter and Flour; then take out your Chick 
ens, and ſet on the Diſh. Garniſh with carved Le» 
mon, and pickled Kidney-beans. 


1 
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K LL three young Ducks, pick, ſinge, and bone 
K them well; ſtuff them with ſavoury Force- 
mcat, let the Feet be kept on, and take off their 
Stockings; put in each three ſmall Skewers at an 
_ equal: Diſtance from each other, to keep them as in 
the Form for roaſting: Then take a Stew - pan, and 
ſet it on a ſlow Stove, with four Ounces of Butter, 
and melt it; then flour your Ducks, and fry them 
brown; adding a Quart of Veal-broth, and let them 
{tew with their Liyers, Gizzards, and Pinions, an O- 
mon, and Sweet: herbs; and when half of the Gravy = 
is conſumed, take out the Ducks, ſtrain it, and skim 
off the Fat; boil a Pint of green Peas in Water, 
and drain them through a Hair-fievez then put them 
to the Gravy that the Ducks were ſtewed in, and 
keep it on the Stove till it bhoils, then put in the 
Ducks; ſqueeze in the Juice of a Lemon, pour in 
half a JilLof thick melted Butter, toſs all well to- 


gerher, and ſerve them up. 
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'CKIN your Hare and cut it into Joints, feaſor 


| the Head of the d rut with 
Volk of Egg, baſte it with melted Butter, then 
grate Bread over it, and ſet it into the Oven: When 
the Hare is enough, that is, when it has been in the 
Oven the above Time, take it out, and pour from 
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Aab Hare. 


O it with Mace, Nutmeg, Peppet aud Salt; clap 


it cloſe in an Sr lay over it half : 
t 


Pound of ſweet Butter; then cover it cloſe, paſte 


it down, and ſet it three Hours in an Oven: Take 


its Liver, with a Quarter of a Pound of Beef · ſuet 


ſhred very fine, or beat in a Marble Mortar; add 


Shalot, green Thyme, Parſley, Sweet-matjota 
Nutmeg, * and Balt, the Crumb 171 Half 
ny Roll teep'd in Milk; then ſqueeze out the 
Milk, and take the Bread and an Egg, mix all to- 
gether z flour a Piece of Linen Cloth, and put this 
udding into it, tye it up, and boil it: Then rake 
are, and rub it over with the 


it all the Gravy z add to it half a Jill of Beef-gravy, 


and thicken it with Butter and Flour: Then lay 
Sippets round the Dith, into which lay the Hare; 


pour over the Gravy, cut the Puddin in Slices, 8 


and lay all over; ſer the Head in rhe Middle, and 


fend it up to Table. 
„ 


To cocks-combed Tripes,you muſt have an Trot 


1 made in the Shape of à Cocks - comb, and take 
the lean Part of the fineſt Tripe you om ee Se 
r 


out a Pound of Cocks-combs, and have three Jill: 


of Beef-gravy, into which put your Cocks · combs, 
and let them ſtew; then cut the thick Part of 2 
Bullock's-foot into thin Dices, and add to them; 
cut a Piece of the Double-round, and dip it in Bat- 
ter; cot ſome of the thin Tripe, in the Shape of 
half a Crown, and ten of theſe fry Brown: Thea. © 
3 en oy 7005 
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toſs up the Cocks · combs, with a little * and 
Muſtard, and pour them on to the Diſh : 


it. Garni 


W e To fry Tripes. 
W of an Egg, a Spoo of Flour, and three 
Spoonfuls of Milk beat very ſmooth; then dip in 


with pickled Onions, and Barberry- 


your Tripe, and have ready ſome fine Beet-fat boil - 


ing, and fry the Tripe a fine criſp light brown: 
For Funding melted Butter and Muſtard. 


To fry Neat's Feet. 


ARE all the Bones out of the Bullock's Feer, | 


4 and cut in Pieces the Length of your Finger, 
and the Breadth of Two; make the aforeſaid Bat- 


ter, and dip each Piece, frying it in Fat as for Fripes: 


For Sauce, Muſtard, melted Butter and Vinegar. 

I Cuaſed Veal Cutlets ” 
ur out of a Leg of Veal twelve thin Collops, 
; let them be a direct Square; ſeaſon them with 

Mace, Nutmeg, and Salt; rub them over with Volk 


of Egg, grate ſome Bread and throw on each Side 
of them, and make for each a Sheet of Puff-paſte no 


thicker than Wafer, paper cloſe round the Sides of 
the Cutlets, and ſet them in a Tin-pan into a hot 


Oven: If the Oven is equally hot Top and Bottom, 
they will be done in ten Minutes, and will be ſa- 
voury and criſp, and is ſent up without Sauce. This 
Way is very much liked by Ladies and Gentlemen 
of weak Conſtitutions and tender Stomachs. 


. 1 


97 


ay the 
G in the Middle, and the other round 


ASH and dry your bas 7 Ly make a Batter 
nful o 


= 
17 
72 
£- 
8 
:: 9 
13Y 
1 
© BI 
© 1 
4 z 
2 3 
* FEY 
-- 
TY * 
1 
++ "LEY 
7 ; 
i, © 
1% 
I 
* | 
1 
. 2 
IF þ 
251 
1 
3 
4444 
1 
1 
A 2 1 
7% 
12 
3 
3 
: 
- 
T 
EY 
a # 
ef | 
$ 
r 
* 
4 * 
24 
1 
8 
1 + - 
; x 
= 
17 
. *4 
* 2 
1 
1471 
I 
4 
1 
1 + * 
* 
4 
$3.2 
1 f 
1 x7 
It 


2 * I . * N n 

rr 
a by — 

c 


= 1 * — _—_ ” SI On. 
— ————— — 
— * @ 1 1 ” 
* - 8 per — * s n 2 
. g , _ * — — r d. — . ͤ ——— * * 
A — ara: 2425 A 2 * R —— — — of 3 
—— rr N > — - — — — — — . — - 
y — - s : : 


— —— raoend 
— — — — — 


4 * — = _ y bn” Te 
| 1 20 N 4 — — — — — * a "= — -_ 
— —— 222 — S—_ —— DELL. y — - — —.— _ — — 
A* — * - b » —ů 2 —— * — = * * 
e — 
r — 


#1 
. 


98 Profeſſod "Co 0 x KAN. 


oy 3. 
sf 4 „ 44d, * 


3 3h; 'T dreſs a Calf 's Head. N f 
TI. out the Eyes and ſplit che Head, take out 
1 the Brains, waſh the Head in warm Water, and 
afterwards in cold Water, till it is very clean, and 
then boil it; when it is enough, take it up and cut 
it a-croſs with a ſharp Knife till you make Dice- 
work of each Side; then rub it over with Volk of 
Egg, throw on {ome grated Bread, and fer it in a 
Tin-pan before the Fir; but if you have an Oven 
rather uſe it, only you mult baſte with melted But- 
ter before you put it in, and let it ſtand till it is 
brown: For Sauce, boil the Brains and mix with 
melted Butter, and a Spoonful of Vinegar. Set on 
the two Halfs upright in the Diſh, lay broiled 
Rathers of Bacon all over the Skull, and round the 


Diſh; then ſerve it up. 5 
P roaſt a Pig like Lamb. 
FAKE a fat Pig and kill ir, take off the Haiy 


and skin it, cut it into Quarters and draw it 
with Parſley : Take the Skin and Head of it; take 
the Bones out of two Rabbets, rub the Inſide of the 
Pig with Volk of Eggs, and join the Rabbets cloſe 
to the Skin of the Pig; take the Bottom of a long 
French Roll, take out the Crumb, put a clean Rag 
within the Roll to keep it up, fix the Roll to the 
Peig's Head, and lay it in the Inſide of the Pig; 
then turn them over into a Tin- pan, and ſet it into 
an Oven, with Flour drudged over it; when it is 
near done, take it out, and wipe off the Flour with 


a clean Wing of a Gooſe, rub it all over with clean 


Feathers dipt in melted Butter, throw Salt over it, 
and (et it into an Oven till it is enough; then have 
in readineſs a Jill of Gravy, with a little boiled Sage 
init; draw the Pig, and with a clean Wing duſt 
all the Salt off it; take the Cloth out of the wall 

Te | 8 dene 
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ſend it up Whole to the Table; let the Roll ſtay 
within it, and pour the Gravy into the Diſh. 80 
you have four Quarters of a Pig and a whole one, 
the Art of Cookery and a lit- 


out of one Pig, 
tle Heß. 


4 Made-difp of Steep Heads and Tongue 
FAKE Two good Weather Heads and eight 
1 "Tongues, waſh your Heads well after you have 
pplit them "and taken their Eyes out; put them into 
a Pot with Juſt as much Water as will cover them, 


: . 


and take Care of all the Brains waſh all the Tongues, 
and bojl them with the Heads: Take a Pound'of 
Veal and cut into thin Collops, try them brown on 
1 flow Stove, in a Haſh-pan; then take up the 
Heads and Tongues, ſtrain three Pints of the Broth 
into the Haſh-pan, and let it boil; then take the 
eight Tongues, lard and blanch them with Bacon, 
pick the Eleſh clean from the Bone of the Heads, 
and take great Care to keep it whole, viz; not to 
break through, and _— * the half Face of the 

Sheep: Then ſeaſon the Heads with Mace, Nutmeg, 
Pepper, and Herbs cut very fall ;/ roll out a Sheer 
of Puff-paſte as thin as Wafer-paſte, cover each Side of 
the Sheep's Face with it, and ſet it in the Oven: 
Take out the larded Tongües and ſtrain off the 
Sravy, waſh your Pan clean, put iu your Gravy 
and Tongues; add to them ſome Muſhrooms, 
Truffles and Morels ſtew'd tender, 20 Force- meat 
Balls, dip the Brains in Egg and fry them in hot 
Fat: Toſs all up, lay the 'Tongues round the Diſh, 
pour on the Gravy, Balls, and Muſhrooms 7; ſet the 
Heads in the Middle, the Brains, all over, fo ſerve 
it up. This is a Head-difh for a firft Courle, 


T 
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4 Made-diſh of Sweet brad. 


8 TR E four Sweet - breads, and ſeaſon with Nut- 


meg and Salt; one of the Largeſt rub over 
with Volk of Egg, grate Bread, roll it on, and bro: 
it before the Fire; ſeaſon the other Three, and tr; 
them brown with Butter; take a Pint of brown 


Veal-gravy, cut the three Sweet-breads into Dices, 


and put them into the Gravy to ſtew; boil eigbt 


Eggs hard, and take out the Volks whole: When 
the Gravy is conſumed to what is ſufficient for 


Sauce, add to it a little melted Butter, and tots 
it up. Lay Sippets and carved Lemon round the 
Diſh, pour on the ſtew'd Sweet- breads, lay the 
broiled. one in the Middle, with Volk of Eggs all 
overs: nn Gone Fo boy 


* 


4 bed abe, 


OIL your Turkey in Oat-meat and Water; take 
Sellery and cut in Pieces no larger than the 


Breadth of your Finger; take a Pint of White - gravy 
of Veal, and put to it a Pint of cut Sellery, let it 
ſtew till the Sellery is tender, then grate in a littlc 
Nutmeg and Salt, add to it ſome plain melted Butter 
And when the Turkey is enough, take it up and ſct 


it on a Piſh; pour over your Sauce, and garniſh 


1 r:af boiled Turkey with Rice. 7 


QREWER our Turkey for hoiling, and take 


Quarter of a Pound of Beef-ſuer, and the Crumbs 


ot FC U Roll en a little Nutmeg and 


Egg work'd up together with your Hand, put it 


into the Turkey's Crop, ſew it up, and put it into 


a Pot and boil it; then take half a Pound of Rice 


and boil tender in Water, and when it begins to 


thicken 
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chicken, take a Quarter of a Pound of Butter and toſs 
it up with, adding a lirtle e af Salt to it: 
Set the Turkey on a Diſh, and ſmother it with Rice; 
pour the Remainder on the Diſh and ſerve it up. 


I | nes Gi en WH 
A boiled Turkey and Oyſter Sauce. 

PU your Turkey up for boiling, and grate the 
| 4 Crumb of a Penny French Roll; take a Slice of 
ſweet Butter and work up in the Crumbs, grate Nut- 


meg and Salt: Add an Egg, and ſtuff alittle Thyme, 


Parſley, and Sweet-marjoram cut very ſmall ; work 
all well together, and ſtuff the Crop of the Turkey, 
ſew it up, and boil it; then take half a Hundred of 
good freſh Oyſters, and put them a Minute or two 
on the Fire to plump, and take one by one our 
of their Liquor; then melt a Quarter of a Pound of 
Butter, into which put your Oyſters witha little 
of their Liquor: Add a little White- wine, Nutmeg, 
4 very little Bread boiled in Water, roſs up all very 
well; take up your Turkey, and lay it in your Diſh, 
and pour on your Oyſter-fauce: Lay Sippets round 
Diſh and carved Lemon, fo fend it up. - 
A boiled Fowl ſinother d with Onions. 
PN up your Fowl for boiling, and let it he well 
4 ſinged; after rub it very well, waſh and dry it; 
then duſt a little Flgur over it, boil it in ſoft Wa- 
ter, it will be white if you do not over-boil it; and 
boil fix large Onions very ſoit, beat them to Pulp, 
and mix them with melted Butter: Lay the Fowl 
on a Diſh, and pour over the Onion- ſauce. The 
ſame Sauce is made for boiled Rabbets. 9 


To | zn ak 2 a Veniſon Paſty. | 
BONE your Veniſon and ſeaſon it with Black- 
pepper and Salt, put it in a Pot and cover it 
cloſe; ſet it two Hours in an Oven, put into the 
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and ſerve it up. 


Pot over it, half a Pound of ſweet Butter, and accord- 
to the Size of yaur Paſty-pan make a Quantity of 


Paſte; break two Pounds of Butter into four Pounds 


of Flour, mix it with cold Water to a Paſte; cut 
a Pound of Butter into Slices and lay over the Paſte, 


drudge Flour over the Butter, and roll it out thre - 


Times, drudging Flour each Time, cover the Inſide 

r Pan; take the Veniſon out at the 
Oven, and put into it, and if it wants Fat, tab c 
fat Laps of a good Shoulder of Weather Mc. » 
and lay over it; then lay over all a Sheet of Paſte, 
and cut out Leayes and Flowers on the Top of -!. 
Paſty : Two Hours will bake it; have a Pint © 


rich Gravy in Readineſs to Hour into the! ty . 
ſoon as it comes out of the 


ven, and ſend it up 


Ss Mutton Paſty. 


. K E a hind Quarter of little Scotch Mutton, 


bone and skin it, and bake it in an Oven in 
the aforeſaid Manner; put it in a Paſty-pan, as is di- 


| rected; and give it the fame Lime to bake in: It 
will not be much inferior to 4 Veniſon Palty, 


A Florentine. 


TAE E two Bullock's Feet and take out all the 


1 Bones, ſhred the Meat very ſmall, as if for 


minced; Pyes; blanch a Pound of Jourdan Almonds, 
and mince {mall with the Feet, ſtone half a Pound 


of Raſins and cut ſmall, a Pound and a half of Cur- 
rants well picked and waſhed, a Pound of Apples cut 


ſmall, and half a Pound of was. wh ſeaſon with Mace, 


Cinnamon, and Nutmeg z make Paſty-paſte and lay 
round the Diſh-edge, and put in your minced Meat, 


mixing it well; then cover it with a Sheer of Paſtc, 
and cut out your Florentine: Bake it two Hours, 


* 1 


/ 
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0 T. a Loin of Veal. into Chops, and ſeaſon it 
with Nutmeg, Jamaica Pepper, and Salt; take 
half a Pound of Currants, half a Pound of Raſins 
ſtoned, and a Quarter of a Pound of Almonds; take 
Part of the Kidney- fat, ſhred it ſmall or beat in a 
Mortar, and ſome grated Bread; ſeaſon it with Nut- 
meg and Salt, add Currants and an Egg, and mix 
all up into round Balls; then lay a Lair of Veal, and 
upon that ſtrew Fruit and Almonds, then another Lair 
of Veal, and upon that ſtrew Fruit and Almonds, 
lay over that the Force- meat Balls, cover up your 
Pye, and bake it an Hour and a half in an Oven; 
make a Caudle of a Jill of Cream, with a little But- 
ter, half a Jill of White-wine, and a little Sugar. 
You may make a ſweet Lamb Pye after the ſame 


Manner. 1 | 
TR A Mutton Pye. of 42 

AKE a Neck of Mutton and cut into Chops, 

ſcrape fome ſmall Poratoes, and ſeaſon your 
Chops with Pepper and Salt, and lay a Rim of 
Paſte round a Soup-diſh; then lay a Lair of Mut- 
ton, and on that Poratoes, cover the Potatoes with 
the reſt of the Mutton, and fill up the Diſh with 
the reſt of the Potatoes, put a Pint of Water into 
the Diſh and cover it up: It will take two Hours 


Baking. 3 
ie EO. in et, 3 
DONE a Hare, and make a Padding for her of 

D the Liver, a Quarter of a Pound of -Beef-ſuct, 

ome grated Bread, and an Egg; ſeaſon with Nut- 
meg, Pepper, and Salt; cut Thyme, Parſley, Sweet- 

marjoram very ſmall, and a little Shalot z mix theſe 
with the Pudding, and put it into the Hare}. raiſe 
a ſtanding Cruſt for it, and model your Paſte _ 


* 
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the Shape of a Hare, ſet the Hare on her Belly a; 
ſne is in her natural Seat: When you take off the 
Skin, skin the Ears, and ſet her with her Head 
down, and her Ears between her Shoulders; if you 


are an expert Paſtry- cook make the Figure of the 


Hare on the Lid of the Pye: Let her have two 
Hours and a half baking; pour into your Pye as 
ſoon as taken out of the Oven, a Pint of Veal 
Gravy that Spices have been boiled in, and ſend 


uh An Alio of ſmall Birds 
TAKE two Dozen of ſmall Birds and pick clean, 
1 make a Force-meat of the Marrow of a Beet- 


bone, and the Breaſt of a Fowl, beat in a Marble 


Mortar, or ſhred very fine on a Board; ſeaſon with 
Mace, Nutmeg, and Salt; take the Crumbs of 2 
Half-penny Roll and ſoak in Cream, and an Egg, 
mix all well together; boil two Beet-palates tender, 
and cut into ſmall Squares; then ſeaſon the Birds and 
Palates with Nutmeg and Salt; lay the Birds into 
a raiſed Cruſt not above three Inches high, lay the 
Palates between the Birds, and ſpread the Force- 
meat all over: An Hour will bake it; have in Readi- 
neſs half a Pint of Veal-gravy, and pour into :t 25 
ſoon as it is taken out of the Oven. 


A Chicken Pye. 


* 


18 KE five young Chickens and skin them very 


clean, grate a Nutmeg and mix with Salt; take 
a Quarter of a Pound of Butter and mix with the 
Nutmeg and Salt, and divide it into five Parts; take 
out the Breaſt-bones ot the Chickens, put them up 
as for boiling, cut off their Legs, put into each 
Chicken a Part of the Butter, lay them into a Diſh 


or a, Baker that juſt holds them, turn their Breaſts 


down, lay Puff-paſte round the Sides of the Diſh 


or 


—— —„— — — = — —„—-— ——— = — — — — — 
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or Baker, cover 5 with Puff- paſte, and bake it in 


an Oven an then boil half a Hundred of Al- 
paragus in Water, cut them into half Inch Lengths, 
have ſome Wangen! ready, and ftew them in the 


- Grav: | & Quarter of an Hour; then take the Lid off 


che Chickens, aud turn the Breafts up, and Yue: on 


the owes Aſparagus and Gravy. 


"ff Beef. ſtake Pye. 


AKE two Pounds of Beef out of the Pare-tiins, 
that lies next to the Ribby-end, eur it "oy 
chin; ſeaſvn with Mace, Nutmeg, by Peppers $9 


Salt; boil wy Bs A om tender, and cut ſmall; 
make Paſty 


roll it out, and lay 4 Paſte. round 
the Rim FP the Dich; lay in your Beef- ſtakes, and 


the Palates between the Stakes, add three Slices of 


Butter, and cover them with the Paſte: Bake the 


Pye two Hours, and when you take it out of the 


Oven, pour into it half a Pine of ſtrong Broth, and 
lend it up. 


=) Mut tor-ſakes Pye. 


(VT our the Part of Leg of Mutton where the 
Pope's Eye is, and cut it round, fo that the 
Pope's Eye may appear in 9 Middi le, the Mut- 


don rounc it A a Border, and cut the Slices thin; 


take a 22 of very "Gaal Kidney-potataes and 


| ſcraps ſeaſon the Mutron with Pepper and, 


Saz — a 1 of Mutton, and a Lair of Potatoes 
ill your " Diſh is full, cover it with thin Slices of 
Butter, and make che aforeſaid Paſte in the above 
Manner: Bake it, and when it is rough pour: in a 
Pin of Muuton-gravy, and ſend it * 


cool Duck Pye. 
Bo NE a Couple of Ducks, and after you! hve. 


212 and ſinged them well, waſh them clean, 5 
2 


and 
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and dry them with clean Towels; take a Pound of 
white Force - meat made of the Breaſts of Fowls, Bect- 
ſuet, and grated Bread; ſeaſon it with Nutmeg, Pep- 
per and Salt, Thyme, Sweet-marjoram, and Par- 
fley cut ſmall, and work it up with an Egg; rub 
the Inſide of the Ducks with the Volk of an Egg, 
and lay a thin Lair of Force-meat upon it; put the 
Ducks in their natural Form, and raiſe an ovel Cruſt, 
into which lay the Ducks, and lid the Pye: Bake 
it two Hour, in which Time make ſome brown 
Gravy: Add to it a Veal's-ſuckle cut into eigbt 
Parts, two Artichoke-bottoms cut into Quarters; 
when the Pye is baked cut up the Lid, boil up the 
| Gravy and pour over the Ducks, and ſend it up. 
18 A Ham Pye. 
«JAKE a two Years old well cured Ham, and lay 
& it in cold Water all Night, or twelve Hours 
then take it out, take off Ky the Skin, cut off the 
ruſty Part of the under Side of it with a ſharp 


Knife; then put it into a long Earthen-pot that 
will juſt hold it, and lay it with the fat Side upper- 


moſt; then put to it two Bottles of rough Cider, 


cover it clole, and ſet it in an Oven an Hour and a 
half; raiſe a Cruſt in the Shape of the Ham, as thick 
as the Walls of a Gooſe Pye, into which put the 
whole Ham; lid the Pye, and fer it in an Oven two 

Hours and a half; in which Time make a Ragoo 
of ſtrong Gravy, two Veal-ſuckles broil'd and cut 
in Dices, fix Artichoke-bottoms cut in Quarters, 
Force-meat Balls, Truffles and Morels boiled tender, 
and Muſhrooms, and toſs up the Ragoo; when you 
take out the Pye cut up the Lid, and pour it over 
the Ham; ornament it with various Shapes of Paſtc 
cut our, as wild Beaſts, and Flowers: Send it up 

withant ( „ 
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A Chriſtmas Gooſe Pye. / 
T AKE a Stone of Flour, and boil up four Pounds 


of Butter in three Quarts of Water, and mix 
the Flour with the Butter firſt; then take as much 


of the Water as will mix the other Part of the 
Flour, work it well together, and when it is cool 


raiſe an ovel Cruſt; then take a fat Goole and a 
Turkey, pick off all the Feathers, clean and cut up 


their Backs, and take out all their Bones; take a 
Bullock's Tongue, blanch and ſplit it; ſeaſon the 
Turkey and , Gooſe with Nutmeg, Jamaica and 
Black-pepper: Lay the Turkey on the Bottom, of 
the Pye, and upon it the ſplit Tongue, cover it 


with the Gooſe; lay over the Goole all the Seam, 
that is the Fat you took out of her; and make a 


thick Lid, cover the Pye, and paper it well: It will 
take fix Hours baking; when you take it out of the 


Oven, pour into it a Pound of melted Butter, and 


| ſex upon a cold Stone till it is cool. 
An Ox Cheek Pye. 


ters, dry it with a clean Cloth, and ſeaſon it 


with Black and Jamaica Pepper, and Salt; put ic 


mo a Pot, and put à Jill of Claret to it, cover it 
cloſe, paſting it ſo that no Steam can get out, and 
ſet it four Hours in an Oven; then make Paſty- paſte, 
and lay a Sheet round the Edge of a Soup-diſh ; 


take the Ox Cheek whole out of the Pot it was 
| baked in, and put it into the Soup-diſh: Add to it 


2 Quarter of a Pound of Butter, lay on it a thick 
Sheer of Paſte, and bake it two Hours in an Oven; 
make a. Pint of ſtrong Beef-gravy, with a Jill of 
tue Liquor the Head was firſt ſtewed in, and when 
© is taken out of the Oven, pour this into the Pye, 
Hake it well and ſend it up: This eats very 22 

Wh „ : ike 


BONE an Ox Cheek and waſh it in many Wa. 
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like Veniſon, and has been taken for Veniſon by to- 
lerable Judges. 7 


A $week Mutton Pye. 

T 2 Loin of Mutton and take off the Skin, 
1 cut the thin Flank Part off ir, and cut the 
Chine Part into Chops ; ſeaſon it with Jamaica and 
Black-pepper, and Nutmeg; take half a Pound of 
Currants, and half a Pound of Rafins, ſtone the Ra- 
ſing, pick rhe Currants, waſh them and dry them 
with a Cloth; take a Quarter of a Pound of Su- 
gar; then hy a Lair of Mutton, upon which lay 
Fruit and Sugar, cover the Fruit with Mutton, and 
ſtrow over the Remainder of the Fruit and Sugar; 
then pur in a Pint of Water, ſo cover the Diſh wit! 
Paſte, and bake it two Hours. e 


4 Saru) Turbot Pye. 


TAKE two Pounds of Turbot and cut a Pound 
and a half into thick Slices; ſeaſon it with Nut- 
meg, Pepper and Saltz make a raiſed Cruſt very 
rhin, lay in your Turbot, lay on it a Quarter of a 
Pound of Butter, lid the Pye, and bake it an Hour 
and a half; in which Time cur the other Half into 
thin Slices, and fry brown with Butter in a little Haſh- 
pan, and add to it a Quart of Water; then take 
half a Hundred of Oyſters, heat them in a Sauce- 
pan, take off their Beards, and when the Fiſh-gravy 
is two Parts conſumed, ſtrain it inte a Sauce-pan : 
Agd to it the Oyſters with a little of the Liquor, 
a Spoonful of Catchup, and a Spoonful of Walnur 
Liquor; work a Piece of Butter and Flour, and thick- 
on it up, ſet it on the Fire till it boils, and toſs it 
up; when the Pye has been the above Time in the 
Oren, take it our, cut up the Lid, pour in the Oy» 
ſters and Gravy, lay on the Lid, and ſerve it up. 


4 
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4 Sweet Tubot Pye. 
AKE a Pound and a half of Turbot and cut in- 
to thin Slices; ſeaſon with Nutmeg, Mace and 


Salt; take half a Pound ef Currants, wath and pick 


them, and half a Pound of Raſins, ſtone them; make 
A Puff 


Diſh, i a Lair of Turbor, and cover it with Fruit; 
then cover the Fruit with Turbot, and on it ſtrew 
the Remainder of the Fruit, and lay over all a Quar- 
ter of a Pound of Butter, then fix on the Lid; one 
Hour will bake it: And when it comes our of the 
Oven, make a Caudle of melted Butter and Su * 
and half a Jill of Wbite- wine, and r into the 
alter you have cut. up the Lid, and fend it up. 


A Salmon Pye. 


TAKE «) a Joul of Salmon and cut into thin Slices, 
take half a Jill of Verjuice, and rub. over cach 
Piece of rm 3 ſeaſon it with Jamaica and Black- 
pepper, Nutmeg and Salt; roll each Piece, and ſet 


round the Bottom of a raiſed Cruft, lay on the 


Lid, and bake it two Hours; boil the Bones of the 
Salmon, and try four Slices in Butter; and when it 


is fried brown, pour in the Fiſh Broth, and boil it 
with the fried Salmon till it is fomerhing ſtrong; 
a 


Id them 


then take a Jill of Gooſeberries, pick and 
in Water, add them to the Gravy, and fome melted 
Butter; and when you have taken the Pye out of 
the Oven, cur the Lid up and rake it off, and pour 
over all the Salmon the Gravy and Gooſeberries ; 5 
cut the Lid in eight Parts, and ſet round the Inſide 
of the Pye, and lend to Table. 


A Eel Pye. 


T* eight large Eels, skin and waſh chem 
+ clkan, _ and * them down the Middle, 


and 


paſte Cruft, lay Paſte round the Sides of the 


* 
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let it lie an Hour; then make a Pa 
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and take out their Back-bones; ſeaſon them with 
Nutmeg, Pepper and Salt, and put them into an 
Earthen- pot, put three Spoonfuls of Butter over 


them, cover them cloſe, and ſet them in an Oven 


four Hours, in which Time the Bones of the Eels 
will diſſolye; then lay a Sheet of Puff-paſte all over 
the Diſh that will juſt hold them, and put them 
cloſe; obſerve to roll them as if for collaring, before 
you put them in the Pot; then lay a very thin Co- 
ver of Paſte over them, and let them bake an Hour: 
In which Time ſet their Heads and Back · bones on the 
Fire with a Pint of Water, and let it boil to a Jill; 
then add to it a Spoonful of Catchup, thicken it 
with Butter and Flour z take out the Pye, pour in 


the Gravy, and ſet it upon the Table. 


An Oyſter Pye. 
T* K E a Rock Codling and cut out the Back- 


bone, lay it in an Earthen- pan, pour upon it 

a Pint of White-wine or Goosberry-vinegar, and 
Ay. palte Cruſt, 

and lay it very thin round the Diſn; cut the Skin 
oft the Fiſh, take out all its Bones, and cut it in 
Pieces no larger than your Finger; then ſeaſon it 
with Mace, Nutmeg, Pepper and Salt, and lay it 
into your Diſh, with a Quarter of a Pound of But- 


ter over it and a thin Paſte, and bake it an Hour 


in an Oven: Then take a Haddock and cut down 
rhe Middle, after it is cleaned, fry it brown in But- 
ter, with the Tail of the Codling, in a Haſh-pan ; 
adding to it a Quart of Water and the Bones of the 
Codling; when it is conſumed to little above a Jill, 


ſtrain through a Hair-ſieve: Take 100 of Oyſters, 
ſcald them, rake off all their Beards, and put them 


into a Sauce-pan with the Fiſh-gravy, and let them 


juſt boil: Then take the Pye out of the Oven, cut 
vp the Lid and take it off, pour all the Oyſters over 


the 
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the Pye; cut the * into ſix ras ſet them round, 
and . it up. 


As Arie Cuſtard Wer | 
AV a Puff-paſte Cruſt all over a Baker, peel and 


core as many Apples as will fill ir, pur in Sugar 


and cover it, and bake it an Hour and a Half in an 
Oven; then take a Pint of Cream and boil it on 
the Fire with a Stick of Cinnamon, and ſet it to 
cool; then beat the Volks of fix Eggs very well, 
mix with the Cream, and ſweeten to your Taſte : 
Take out the Pye, cut up the Lid and take it off, 
and with the Back of your Spoon put down the 
Apples, and make it ſmooth; then pour over rhe 
Cream and Yolks of Eggs, and ſet it in five Minutes; 
then take it out, cut the Lid into Sippets and ſet 
round the Cuſtard; ſend it up to the Table cold. 


In all Apple Pyes be ſure to et. in —_— 


cut ſmall. _ a 
A; Cherry Pye 4 


L AY puff. paſte all over a Baker, fill it wir 


ſtoned Cherrich and ſweeten it to your Taſte, 


then roll out the Remainder of your Paſte, and cut 


it in Lengths to reach over the Pye; make each 


Piece into half Inch-breadths, and lay them croſs 


and croſs, to make them into Diamonds: Then ſet 


it into the Oven, take great Care to bake it beau- 


tiful, and ſend it up cold. 
N. B. All Sweet- meat Pyes are to have open Lids, 
{ſuch as Damſens, Plumbs, Cc. and to be ſent up 


cold; or, red, white or black Currants in the ſame 


Manner 3 likewiſe Raſps and Strawberries. 


A French Bean Pye. 


Ta a Quart of French blanched Beans, Ity 
 Pulf-paſte oyer a Diſh-edge, boil eight Eggs 


hard 


| 
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1 hard, take out their Volks whole, and lay all over 


[ the Top of the Beans, likewiſe a Quarter of a Pound 

þ of Sugar and the fame of Butter, cover it up and 

| | bake it an Hour: Then take a Jill of melted Butter 

l and half a Jill of Rheniſh, ſweeten it to your Tafte, | 

1 ES cr an oi. | 
FC % 


7 UT three Inches of the Cod's Shoulder towards 
\ the Head, then rub the Head all over with very | 
ſtrong Vinegar, and cover it with Salt an Hour be- 
fore you put it in to boil, and have hard Water to | 
boil it, let the Fire be very good, for it muſt boil 
very faſt an Hour; skin eight Whitings and dip in 
Batter, and fry in clarified Butter; drain the Head 
over the Water it was boiled in, and while it is 
draining, take off all the black Skin; when the Fiſh 
is boiling, break a Lobſter and take out all the 
Meat, cut it ſmall, and boil it up in melted Butter, 
grate on ſome Nutmeg, add Catchup, Red-wine, of 
each a Spoonful; cur ſome of the Liver and dip in- 
to Batter, fry. it; then take the long ſmall Bones 
our of the Jaw Fins of the Head, and ſtick on each 
End Muſhraoms, Oyſters, Barberryberry; ſet the 
Head on a Dith, and let it be hot, lay your forced 
Fiſh round it, and the Liver all over the Head, ſtick 
the 1 between, lay fried Parſley and Horſe- 
radiſh and Barberryberries round the Diſn-· edge, and 
L Ac. AT. 


Sis 43:11. dreſs the Cod's Tail. 


T* HE thick End of the Cod cut into Slices ar 
Inch thick, and lay them into an Earthen-di1ſh, 
pour over them a Jill of Beer-vinegar, and ſtrew 0- 
ver ſome Salt; then take out the Bones, and cut the 
Remainder into thin Slices for frying y feaſon with 
SEES. 5 „„ . 
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Nutmeg; Popper and Salt; then ſer on ſome Water 
in 4 brofd H 
Cod that is ih * 


ine gar; have no mofe Water 


chen will cover it, and "— in the Vitegar that it lay 
in; then dip the Cod . for fryitify iti Batter, made 


of half 4 Jil of flale Beer and Flour ; if the Fiſh be 


for _ that abſtain, from Fleſh, fry it iti elatified 


7 if not, clean Fat; thon take half a Hundred 
Oyten, ani juſt plum ub then; melt half a Pound 


3 Butter, nd pie in the Oyllers, with 4 litrls of theit 


Pickle, bine Catch and a Spooful of Muſhrovins ; 


if you have a Doub ble. dim, fill it with hot Water; 


then take out your boiled Fiſh with a Fiſh-flice, 
and lay on the hot Diſh, Four over the Oyſter-ſauce, 
and lay the fry'# Fiſh all over: Lay Sippets, Bar- 


A Rr of Ling. 


AK E s Side of x Ling and cur 4 Quanet and 


4 Half off the broad Ertd, and cut a thick Slice 
off it, and a Piere of its Liver, and boil in Vinegar 


and Water z then take it up, and beat it in a Mar- 
ble Mortar; add to it the ( tumd of a Frenth: Roll; 
euſon it wich Nutmeg, Pepper and Salt, Thyme, 


S $weermarjoramy and Parſley dut ſmall, 4 Glals' of 
_ Rhenifh and au Egg, mix all. well together with 
4 Piece of Butter; take the Fiſh and cut oft that 


Part neut the Back, to make it of the {ame Thick- 


nth of the thinner Side, and take out the ſmall 
Bones; ſeaſory with Nutmeg, Pepper and Salt; beat 


% Yolks of s im a Spoonful of Verjuice, and 
rub all over the Fiſh; then lay a thin Lair of the 


forced Fiſh on the Ling, and roll it tight up; roll 


3 broad Tape round, butter an Earthen - diſſi and lay 
is iff, ard fer it into an Oven an Hour: Fhen try 
Pound of the Ling, cut thin into Collops, brown 
in Butter, and ſet on the Bones and Fins to boil in 


P * 


pan, and when it boils put in the 
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a Sauce-pan, with an Anchovy, Horſe-radiſh, Sha- 
lot, Thyme, and Marjoram z when the Srength is 
boiled out, ſtrain out the Broth into the Haſh-pan 


to the fry'd Ling, and when it is ſtrong ſtrain i: 
through a Hair - ſieve; add to it half a Jill of pickled 


Muſhrooms, a Spoonful of Cockles, twenty freſn 


Oyſters, make twenty Balls of the forced Fiſh, and 


fry in clarified Butter; then take the Fiſh our of 
the Oven, pour off all its Gravy, ſtrain off the Fat 


and add to the Ragoo, thicken it with Butter- ſauce; 
ſet the Collar in the Middle of the Diſn, and pour 


over the jo op Lay Sippers and fry'd Parſley 
, and ſerve it up. 1 


5 Scotch Collops of Ling. —” 
EE two Pound of Ling into Collops, and ſea» 
ſon with Jamaica and Black-pepper, Nutmeg 
and Salt; boil a Quarter of a Pound of Ling, and 


take the Crumb of a French Roll, with a Slice of 


very ſweet Butter and mix with it; add Thyme, 


Sweet-marjoram, and Parſley cut ſmall, Nutmeg, 


Pepper and Salt; work it all up together with an 
Egg, and make them up into little Balls; then 
make a Batter of half a Jill of Verjuice, the Yolks 
of two Eggs, and a little Flour dip each Collop 


into the Batter, and fry them brown in clarified 
Butter; take them into a Diſh, ſet them before rhe 


Fire, and fry the Balls and lay by them; fry a Pound 
of the Fiſh cut into thin Slices in Butter, put to it 


a Pint of Fiſh-broth, an Anchovy, ſome Catchup, 


and a Spoonful of Claret; when one Half is conſum- 
ed, ſtrain it off, and put it into a Sauce - pan, with 


a little Butter and Flour, and boil it up; add to it 


fome Muſhrooms, and pickled Cockles: Lay the 
try'd Collops on a clean hot Diſh, the Balls all over 


them, and pour over the Sauce; lay Sippets round 


the Diſh, and garniſh with ſcraped Horſe-radith 
and Barberry-berrics, ſo ſerve it up. 
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A Brown Fricaſſey of Ling. 


$ UI out of the thick Part of the Ling a Pound 
and a Half, and cut into Collops as long as 


your Finger, as broad as Two, and the Thickneis of 
a Beef-ſtake; ſeaſon them with Mace, Cloves, Pep- 
per and Salt; make a Batter of two Spoonfuls of 
W hite-wine Vinegar, two Yolks of Eggs, and a 


little Flour z dip the Fiſh in the Batter, and fry it 


in clarified Butter ; cut the Liver after it is boiled 
and cold into thin Slices, and make a Batter of Vi- 


negar and Flour, and dip each Slice of Liver in it, 


and fry it criſp; then have ſome ſtrong Fiſh-gravy, 


made as before directed, and thicken it with Butter 
and Flour; add to the Gravy half a Jill of pickled 
Muſhrooms, fome Catchup and Claret, and boil it 


up: Lay the fry'd Fiſh in the Middle of the Diſh, 
the fry'd Liver round by Way of Sippets, fry'd Par- 
fley round the Dith-edge and ſome ee 
pour over the Sauce, and ſend it up hot. 


A boiled Cod ling. 


"TAKE a Codling when it is in Perfection, which 
: ou may know by the ribby Shades on the Sides, 
and he Creaſe down the Back of the Head, or Sir- 
kle more properly termed; rip it up and rake out 


its Liver; turn the Tail of the Fiſh to its Head, and 


lay Salt all over it an Hour; have a Kettle os Pan 


2 boiling, that will juſt hold it, fo as to cover it 


with Water; take halt of the Liver and ſhred it ve- 
ry ſmall, boil it in a Sauce-pan in a Pint of Water 


with an Anchovy, let it boil to * {train it thro' 


2 Hair-fieve into a Sauce-pan, and thicken it with 
Butter and Flour ; take up your Fiſh, drain it, take 


off the Skin, and ſer it on a Diſh: Garniſh with 
green Parſley and Horſe-radiſh, and ſend up your 


Zauce in a Baſon. 


7 4 
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= boiled Ling 


T. Share of Ling, and boil it with the II.. 


ver, and pur in ſome Salt with ir into the Pan, 


take two Crabs, heat the Claws, and take out al! 


the Meat; take ſome of the Body of the Crab, melt 
half a Pound of Butter, add to it the Meat of th. 


Crabs, a little Black-pepper, -and boil it; take up 


the Fiſh, laying it on a hot Diſh, and ſend it vp 
with the Skin on; ſlice the Liver and lay over it: 
Garniſh with green Parſley, Horſe-radiſh, and Bar- 
berry-berries. OE CEE 1 


Fo boil a Cod. 


F you can get a Cod hat out of the Yea, cur off 

the Head and Shoulders, and cut the Cod into 
Inch thick Slices, as much as will ſerve your Fami- 
ly, five Slices will make a fubRantial Diſh 3 cut it 
as above directed, put it into an Earthen- pot, pour 
upon it a Pint of ſtrong Beer Vinegar, and let it lie 
an Hour in the Vinegar, turning it over fevcral 


Times; then have a Pan of Water boiling on a ve- 


ry good Fire, put in a Handful of Salt, and waſh 
the Fifh out of the Vinegar, peur it inte the boil- 
ing Water and Salt, and let it beil faſt half an 


| Hour: For Sauce take thirty Oyſters, and half 2 


Pound of ſweer Butter, melt it as Sauee; when the 


Oyſters are clean waſhed, put them into the Butter 


and boi} them up; add a Spoonful of Catchup and 
Spoonſul of Muſhrooms; take up the Fiſh and drain 


it over a hot Stove or Chafing-diſh of hot Cinders 
aà Minute or two, lay it on a hot Water-diſh if you 


have one, atherwiſe let the Diſh you hy it on be 


very hot, and pour over your Sauce: Garniſh with 


 Hark-radiſh, Parſley and Barberry-berpies, | 


- Fo - 


T* K E. Haddocks when they are in Perfection, 


take out their Livers and Roes, and boil the 
Livers with the Haddocks, four will make a very 


good Niſh take off their Heads, and skin them, 
cut them thro' the Middle, boil them, and broil 
their Roes before the Fire very well, they will take 
as much broiling as the Fiſh will boiling, viz. half 


an Hour; take them up, and place the Tails in the 


Middle of the Diſh, lay the other Halves between 


them, and lay their Livers and Roes all round the 
Diſh: Garniſh with green Parſley and Barberry-ber- 


ries; and have for Sauce very ſweet Butter plain 


melted. 5 „ 
. To bott Whitings, 


/ Knife cut off all their Fins, skin them, take 


out their Eyes, and put each Tail through the Bone 


of the Head; boil as many as will do for your Pur- 
poſe; for a Head-diſh or a Side-diſh : Garniſh with 
reen Parſley z lay the Fiſh on a warm Diſh, and 
have plain melted Butter for Sauce, © 


3 —_ To fry Whiting. 

| PFITHER put them up as above directed, or cut 
off their Heads, rub them over with Volks of 
Eggs, drudge Flour over them, and fry them in 


hor melted Fat, or clarified Butter; fry Parſley, ſet 
up their Tails in the Middle of the Diſh, and lay 


the fry'd Parſley round for garniſhing; lay ſome 
Barberry-berries over the Fiſh. > oe 


T Flounders or any Sort of Flat - fiſh, that is 
not over thick tor irying, cut them on the 


Side of their Belly, and gut chem, waſh them clean, 


and 


WIS H the Whitings clean, and with a ſharp 


118 Profeſſed Coo x ER T. 


and dry them with a coarſe Cloth; take a ſharp Caſe- 
knife and cut them croſs and croſs by Way of Dia- 
mond Cut; then rub them over with Volks of Eggs, 


| flour them, and fry them as above directed: Garniſh 


with fry'd Parſley, and plain Butter- ſauce; ſet up 
their Tails m the Middle of the Diſh, and ſend them 
up to Table, _ e | 


To flew Soles. 


TAKE a Pair of Soles and skin them, fry them 
1 brown in Butter, take a Pint of ſtrong Þiſh- 
gravy and put to them, add a little Mace, Nutmeg 
and Salt, let them ſtew over aſlow Stove till there 
is no more Gravy than what is ſufficient for Sauce; 
then add ſome pickled Muſhrooms and a little melted 
Butter, lay Sippets round the Diſh; then lay in your 
Soles, pour over your Sauce: Garniſh with carved 
Lemon, and ſend them up. OT - 


To crimp Skate. 


T*AKE a Maiden Skate, and cur off all the bony 
Part, cut the two Wings into Pieces an Inc 
broad, and the Length of the Skate, waſh it clean in 
Water, and let it lie in Vinegar and Salt an Hour; 
then have ſome Pump Water boiling on a hot Stove 
m a broad Haſh-pan, into which put your Skate 
and a little of the Vinegar, and let it boil fix Mi- 
nates; then rake it up into a hot Diſh, lay green 
Parſley round it; and have plain melted Butter- ſauce, 
and {end it up. „ . 
To boil Skate. 1 

1 the broad Wing of a Maiden Skate and 

waſh clean, hang it up on a Crook in the Air 
one Day; then boil it in Pump Water with Salt in 


it cight Minutes, take it up and take off che Wo, 
e 5 Gl 


and lay the two Wings on a Diſh whole: Garniſh 
plain ſauce. 

To flew Butts. | 
TAKE four Butts and waſh them clean, ſer them 


on a Stove in a broad Haſh-pan, cover them 


with Water, and put to them ſome Blades of Mace 


and White-pepper tied up in a Muſlin-rag ; then 


take 30 freſh Oyſters, ſcald and beard them; when 
the Fiſh is ſtewed, and the Gravy conſumed to no 


more then what 1s required for Sauce, thicken it 
with Butter and Flour; then put in your Oyſters, 
and add a Spoonful of Rhenith ; ey Sippets and 


Barberry-berries round the Diſh, ſer your Fiſh 
"Tails in the Middle, and fend it up to the Table. 


2 70 boil Mackarel. 


and a Tail between each Head; boil them in a broad 
 Haſh-pan on a Stove in Salt and Water; have 
Herbs, Parſley, and Fennel, boiled tender, and cut 
very ſmall, and mix up with plain Butter melted: 

Garniſh with green Parſley. 1 


77 ragoo Salmon. 


TAKE a fore Jowl of Salmon, cut off the Head, 


take out the Bone, and rub it all over with 
Verjuice, or White-wine Vinegar z then boil the 


Head, and take the Fiſh off it; grate Bread, with 


a Slice of ſweet Butter, an Egg, green Thyme, Par- 


ley, Sweer-marjoram cut very ſmall, Nutmeg, 


Pepper, and Salt mix'd all together, and make Force- 
meat; ſeaſon your Salmon with Nutmeg, Pepper, 
and Salt, and put over the Inſide of it the Volk of 


with green Parſley and Horſe- radiſi; have ſome 
Butter- i © 


Cher, Mackarel in two, and if you have 
E chree make a Star, ſet the Heads in the Middle, 


120 Profeſſed Coox RAIN. 


_ an Egg; then lay on your Force-mear, Toll it up, 


put it into a Pot, and ſet it into an Oven att Hour 
and a half; if it is not a Faſt-day, have Half a Pint 
of good Gravy, a Quarter of a Pound of ſweet But- 
ter, made for Sauce, and a Jill of ſcalded Gooſeherries ; 


lay Sippets round the Diſh, and lay on your, Sal- 


mon: Garniſh with carved Lemon. 


Scotch Collops of Salmon. 15 


OU out of a fore Jowl of Salmon Collops, rub 


_ each Collop with Verjuice, and ſeaſon with 


Jamaica and Black-pepper, Nutmeg, and Salt; e 


make Force- meat and put it into a little round Baſon, 


and bake it in an Oven; then flour and fry the Col- 
lops; fry a Codling cut into Pieces, brown in But- 
ter; add a Pint of Fiſh-broth, when it is ſtrong e- 


nough ſtrain it off, and thicken it with Butter and 


Flour ; add to it a Jill of ſcalded Gooſeberries: Set 


the Force-meat in the Middle, lay. the Collops round 


it, pour the Sauce all over it, and lay criſp Parſley - 


round. VVT 
1 Olives of Salmon. 
AKE a hind Jowl of Salmon, sk in and ſplit it, 


cut the firſt two half a Quarter in Length, 


and the Breadth of the Fifh, and make the other 
End to the ſame Size; boil what Cuttings you 
leave for Force- meat, in the fame Manner as is be- 
fore directed; rub Volks of Eggs all round each 
Piece of Fifth, and ſeaſon it with Nunibeg; Pepper, 

and Salt; ſpread over each Collop a tbin Lair of 


Force- meat, roll them up tight, lay them on a lit- 


ric long Tin-pan cloſe, and let them in an Oven 
half an Hour: For Sauce boil the Fih-bonts, wit! 
an Anchovy, and Horfe-radifh, and ſtrain it off; then 
add two Spoonfuls of Carchup, half a Jill of pickled 
Muſhrooms, thicken it with Butter and Flour, and 
lay the Olives; Garniſh with eriſp Parſley, | 5 
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1 dreſs 4 Turbot. 


Bon the Held ef 4 Turvor, ſave the Broth; oe) 
take off all the Fiſh ; make Force- meat dem in 


i a Mortar, adding Nutmeg, Pepper and Salt, two 


Eggs, grated Bread, and the Juice. of a Lemon, mix 
2 little of the LAW WE Forct>meat, mix it all 
together, make it into Force- meat Balls, fry them 
in clarified Burter, arid they will Keep thres Days 3 
2 Turbot of a moderate Sie will be we. 20 


Dn one boiled, and the Fitis bo Ade - Ao io 
ey, and feraped 


plain Butter- ſauce, 

Horle-radifh for gatniſhing; 3 1 71 Part ragoo'd, 

and the Fiſh-broth made by frying two or 
three Slices, ＋ boiling in he ger Balls and 
Oyſters made for the Ra gen, and the Turbot ſea- 
ſoned and broiled Before? the Fire, and fer in the 
Middle of the Dith, and rhe Ragoo turn'd ovet it; 
Scotch Collops cur dar of the thicket Part of the 


Moy. dipp'tin Eggs and fry'd brown, after ſeaſon- 


them with wave 1 and Salt; pet on 


the Fi orced- balls, and ele 8 
Muſlin boiled; an ny over them Sippets and 
carved Lemon; a white Fricaſſey is, to cut out of 
the Turbot as many Pieces half Inch thick, and in 
Length two Inches, dip them in Whites of Eggs 
well beat, and fry "them in clarified Butter; bail 
eight Volks of Eggs, and take off the Beards of 
thirty Oyſter, have White Fiſh-gravy, boil up the 
_ Oyfters and chicken with metced Butter: Lay rhe 
Pricaſſey on the Dithi, the Yolks round i 2 and Jr 

over the Oyfters and the Sauce 


qt boil Salmon. 


GCALE A Jol of Salmon, make the Water very 

Salt, when it boils put in the Fiſh, and let it boil 
_ quickly; take Parſley, Fennel, and a little Mint 
4 boil'd 
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boil'd and cut very ſmall, and lay round the Diſn- 
edge; pick and ſcald a Jill of Gooſeberries, and melt 
Butter: Lay your Salmon on a Diſh, andthe Gooſe- 
berries all over it, and ſend up che Butter in a Sauce- 


TO bake a Salmon. 


I a whole Salmon, take off its Skin, take 

1 6ßout its Liver and Roe, and turn the Tail of 
the Fiſh to the Head, faſten it with Tape, cut the 
Fiſh a-croſs Diamond Shape, and rub it all over with 
Mace, Nutmeg, Pepper and Salt, Volks of Eggs, and 

grated Bread; laying thin Slices of Butter all over 
the Back of the Salmon; then bake it two Hours 
in an Earthen-diſh; the Liver and Roe beat in a 
Mortar, add Nutmeg, Mace, Pepper, Salt, Thyme, 
Parſley, and Sweet-marjoram cut ſmall, and as much 
grated Bread as an Egg will make ſtiff enough to 
roll into Balls, and fry them; have Gravy made of 
Fleſh or Fiſh, into which put half a Jill of picklc4 
Muſhrooms and the Force-balls : Set your Fiſh on 
a Diſh, lay Sippets and Lemon round, and pour on } 
the Sauce. 1 * 


To flew Tench. 


POT them alive into a Stew-pan, ſet them over x 

1 Srove till they are dead, let them be cloſe cover- 

cd; then take out the Tench, ſcale them, and take 
out their Guts, and let their Blood be in the-Haſh- 
pan; then put in the Tench with a Pint of Water, 
a Jill of Claret, and let them ſtew till there is Sauce 
left to eat them, add nothing but Salt to it; lay 
Sippets and caryed Lemon round the Diſh, and ſend 
at up. 33 3G 
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77 dreſs Pike. 


TAKE a large Pike and ſcale him, take out his 

Guts and Liver, boil and beat the Liver in a 
Mortar; add to it a Slice of Butter, grated Bread, 
Nutmeg, an Egg, Mace, Pepper, Salt, Thyme, 
Sweet-marjoram, Parſley, and Chaves cut ſmall z then 
mix them well together, and put it into the Belly 
of the Pike; then turn the Tail of the Pike to its 
Head, and rub him all over with Volk of Egg, and 
ſtrew grated Bread upon the Egg; ſet him on a Tin 
Dripping - pan before a clear Fire, and baſte it with 
Butter, but take Care to turn it as it browns; when 
it is thoroughly done, lay it on a warm Diſh : Gar- 
miſh with criſp. Parſley, and plain melted Butter ſor 
Sauce, and ſend it to Table, - os Whig 


70 flew Burn Trouts. 


ASH as many Trouts as will make a fubſtan- 
tial Diſh, ſeaſon them with Pepper, Salt and. 
Nutmeg ; lay them into a Pot that juſt holds them, 
which muſt be of a longiſh Shape, and put to them 
Butter and Shalot, and ſet them in an Oven two 
Hours; then take them into a Stew-pan, and add 

o them a Spoonful of Verjuice or the Juice of a 
Lemon, and half a Jill of melted Butter; lay them 


with their Tails in the Middle of your Diſh, 'and 


heir Heads round it: Garniſh with green Parſley. 
| W SH and dry them with a Cloth, and dip 
them in Vinegar and Flour, and fry them in 
Rutter fo criſp, that they will ſtand round the Saucc- 
baſon in the Diſh, with criſped Parſley round the 
Diſh- edge, and ſend them up. Q 
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55 Jo fry Sparlings, 
TY © N'T wath them but dry them with 4 elean 
Cloth, and draw a ſmall Gur ont of their Neck : 


Make Batter of Egg, Flour and Water, dip them 
in and fry them in clarified Butter, Hog's Lare, or 


Beef- fat; let it boil when > tar put in your Sparling: : 
For Sauce, plain melted Butter: Garniſh with fry'd 


Parſley and Barberry-berries. 


Inftrudions for potting Fisn or Fow:,, 


Jo pot Salmon, 


CUT a Silmon down the Middle, cur off the 


Head, ſcale and waſh it clean, take out the 


Chine-bonr, and cut the Salmon to the Shape of 
your Pot or Pots; ſeaſon with Black · pepper and 


Salt; let your Pots be deep cnaugh to contain 


Double of the Salman, and put into your Pot with 
it a Pound of Butter; bake it two Hours and take 


it out, pour off all the Gravy and Butter, and pres 
it hard. lo as all may drain out of it; then fer it into 
the Oven, and put the Butter into the Pot, but 


none of the Gravy, and let it ſtand four Hours long- 


er in the Oven, in which Time all the Bones of 
the Salmon will be diſſolved to Fiſh ; then rake it 


cout apd drain off all the Butter, ſet a Preſs on the 


Salmon, and lay on a Weight to ſqueeze it wel; 
when. 1t is cold cover it with the Butter it was baked 


- 


in, and ſome more Butter clariged. 


To 


1 wrrwewr 
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To make Trouts lite potted Jars. 


TAKE black back'd Trouts that cuts Red, and 
1 waſh very clean, and dry them with a Cloth; 
ſeaſon them with Mace, Nutmeg, Jamaica and Black- 
pepper and Salt; put them into a Pot with Butter 
ſufficient ro boil them in, and ſet them in an Oven 
cloſe covered; when they have been an Hour and 
2 Half in the Oven, take them out, lay them on a 
flat Board, let all the Gravy drain from them, and 
take off all the Butter, bur none of the Gravy : 
Then lay your Trovts into the Por, and to every 


Lair add a little more of your Seaſoning, according 


to what your Judgment ſuppoſes may be waſhed o 
in their boiling; put the Butter to them, and ſet 
them in an Oven three Hours and a Half, in which 


Time their Fins and Bones will become Fiſh; then 


rake out your Por, pour off the Butter they were 
baked in, and lay a ſmall Weight on the Trouts; 
when they are cold, cover them with the Butter 


they were baked in; but if you have not enough to 
cover them with, clarify more Butter, and to have 
better than half an Inch "Thickneſs above your 


Toms, PE 
T0ũ9 pot Lobſters. 
TAS E large Lobſters when they are in their 


Prime, boil them, and take off their Claws 
and Tails z ſplit the Tails, but keep the Claws as 


whole as you can, and take the Bone out of the 
Claws; ſeaſon them with Black-pepper and Salt, 

and pot them, with plenty of Butter over them, and 
ſet them in an Oven an Hour; then take them out 


and drain all the Butter and Gravy off the Lobſters, 


tanke the Butter from the Gravy, and add as much 
clarified Butter as will cover the Lobſters : You muſt 


not preſs the Lobſters, but let the Butter run through 


them, 


TIES. — 
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them, and when they are cut it will be a fine Mix- 
ture repreſenting of Marble. 


4 


To pot Lampar | Eels. 


TAKE Lampar Eels and cut off a Griſſel os 


lies down their Backs, skin and ſcaſon them 
with Mace, Nutmeg, Pepper and Salt, and put 


them cloſe into a Pot, with Butter over them and 


a Paper tied very cloſe, put them into an Oven two 
Hours; then draw off their Gravy and the Butter, 


ſquceze out all the Gravy, and put the Butter 
into the Eels, and let them have four Hours more 


baking, in which Time their Bones will diſſolve; 
then take them out of the Oven, pour the Butter 
from them, and preſs the Eels cloſe down in the 


Pot; when they are cold cover them with the But- 


ter they were baked in, adding more clarified Butter 


ik wanted. —— Theſe potted Eels are by moſt Judges 
thought to exceed all Sorts of potted Fiſh. 


To pot. ' Woodcorks: 


p ICK your Woodcocks clean, take out the Trail, 
and take off the Gizzard; work up ſome Pepper 


and Salt into half a Pound of Butter, and put the 
_ Size of a {mall Chicken Egg into each Woodcock, 


put them into a Pot with their Breaſts turned down, 
lay as much Butter over as will cover them when it 
is melted, and ſet them two Hours in an Oven; 


then take out the Cocks, put out all the Butter and 
take it off the Gravy, put the Trails of the Wood- 


cocks into their Gravy, ſet them into the Oren, 


and let them ſtew till it is thick; then put it all over 


the Cocks, put them cloſe down into the Pots, and 
cover them with the Butter they were baked in, ad- 
ding more clarified Butter to them; let their Breaſts 
lie uppermoſt. 


To 
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1 To pot | Moor-fowl or Gore. | 


| be you have Plenty of Gore take out their Back- 

bones, and ſeaſon them with Black-pepper and 
Salt, cover them with Butter, lay their Breaſts down 
in the Pot, and ſet them two Hours and a Half in 
the Oven; when they are taken out have in Readi- 
neſs the Pots you deſign to pot them in, and take 
them out of the Pot they were baked in, turn their 
' Breaſts up in the Pots, preſs them cloſe down, and 
cover them with clarified Butter. Partridges and 
Pigeons much the ſame, only you are not to take 
the Back- bone off the Partridges or Pigeons, but 
let e 8 


77 pot 4 Hare. 


OKIN it, and if not mangled, you need not waſh 


it, cut it into Joints, and ſeaſon with Mace, Nut- 


meg, Jamaica and Black- pepper, Salt, dried Thyme, 


Sweet- marjoram rubb'd ſmall and ſifted through a 


Hair- ſieve; = each Joint cloſe down into a Srew- 


ing-pot, with the Liver, Heart, and three Shalots, 
bake it till it is very tender: A young Hare will be 
tender in two Hours, an old one will take four Hours 
baking; when it is enough take it our, pour out 
all the Gravy and Butter into another Pot, ſtrip off 

all the Fieſh from the Bones, beat the Meat in a 
Wooden Bowl or Marble Mortar, and beat all the 


Butter that was taken from the Hare with the Meat, 


put it into Pots, and cover it with clarified Butter. 


To pet Beef, : 


m 4 K E fix Pounds of a Buttock of Beef and cut 


<4 into Collops an Inch thick, beat an Ounce of 


Salt-petre to Powder, mix with four Ounces of Salt 


and 
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and a little Sugar; lay a little of this on each Col- 
lop, and one Collo n another, and put them 


into a Pot that juſt holds them; twenty - four Hours 


will make them red; then take them out and ſeaſon 
with Jamaica and Black- pepper, dried Thyme and 
Sweet - marjoram; put into it a Rocambole, and put 
it into a Stew- pan with the. Marrow of three Beef - 
bones, or a Paund and a Half of Butter; when it is 
tender, take it out and beat it fine, and beat up with 


it the Marrow or. Butter that it was baked with, or 
half of the Butter; put it into the Pots, cov et with 


clarified Butter. oeh 
en i Sa 


T our of the Thick of Leg of Veal with 


the Udder and Kell, and cut into Collops; 


ſcaſon with Mace, Nutmeg, Pepper and Salt, cover 


them cloſe into a Pot, and bake them two Hours; 


then take them our, and beat them with the Udder 


and Kell in a Mortar; when it is well mixed, put 


them into Pots, and cover with clarified Butter. 


Potted Herrings 
WEN Herrings are in Perfection, cut off the ir 
VV Heads, and take out their Roes and Back- 
bones, ſeaſon them with Black- pepper and Salt; roll 


cach Herring up like a Collar round the Bottom of 


the Pot you are to bake them in, and ſet one Row 
upon another till your Pot is fall; then tie a Paper 
cloſe about the Top of the Pot, and fer them three 
Hours in an Oven; cover them over with Bay-teaves 


as ſoon as your draw them out, and fill the Pot as 
high as the Fiſh with White-wine Vinegar: Then 
pur the Livers and Roes imo à Pot by themſelves, 


and let them ſtand an Hour in the Oven, and then 
put the Roes into the Herrings: When they arediſh'd 


up, lay the Livers round the Herrings, and ſend up 


ſome of the Liquor : Have Fennel tor ny. 


— — . — *-- IO pn 2g —— 
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J collar Beek: 
T* E twenty Pounds of the Belly-end of the 
1 Flank of an Ox, and lay it in Salt and Wa- ll 


petre, mix it with a Pint of white Salt, and ruh it | 
all oyer the Beef, let it lie five Days, and tory it E! 
| cvery Day; then waſh off all the Pickle, and · qry 1 
it, ſpread it on a Board, cut it ſtraight, and lay the I 
Cuttings a-croſs z ſeaſon with Nurmeg, Mace, . 1 
maica and Black- pepper, ay Thyme, $wect-mar- 3 

joram, and Parſley cut ſmall; then lay your Cut- 


tings croſs the Collar, roll it tight 4 Aga Fape, | 

put it into a long Pot or Pan, and ſet it into an | 
Oven all Night atter the ſcorching Hear is off; in 1 
the Morning take it out, uncoyer it, take it out of 47 


the Por, lay the Collar on a Tin, roll it round and 
8 z when cold take off the Tin, and keep it 
or Uſe. ES F 


Jo collar @ Pig. 
TAKE a good fat Pig, and after you have kill'd 
4 anddreſs'dir clean, waſh it well from the Blood, 
f cut off the Head and ſplit it even in two, bone it, 
G and waſh the Blood clean away; then dry the Fleſh 
woll with Rubbery, laying it out at its full Length, 
and rubbing on it Yolk of Egg on the Infide of 
cach Half; ſeaſon with Nutmeg, fer, Salt, der 
Thyme, Sweet-marjoram, Parſley ſhred ſmalt and 
ſtrew'd on, rolling each Side very tight, and tie a 
Cloth. round ye: Side, and Tape upon the Cloth, 
and lot it be tied cloſe at cach Eng, and boil it two 
Hours z then take it up, undo the Sides, and tie it 
up again very tight: Make a Bauce of Btan-water 
and Salt, ang a Jill of Vinegar, when it boils ſtrain 
it off, and when it is cold, put iu the Pig, and keep 
for nr. * . 
* KR T, 
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1 To collar Ling. 
1 the largeſt Ling you can get, cut it down 
the Middle, cut off all the Fins, and cut off 
the thick Part of it, to make it of an equal 
Thickneſs, cut it into three half Quarter lengths, 
and roll it up in as many Collars as will be of the 
Ling; make a ſtrong, Brine of a Pound of Bay- ſalt 
and as much common Salt as will make an Egg ſwim 
to the Top; then ſet it on to boil, and boil the 
Liver of the Ling in the Brine; tie all the Collar; 
firm with Tape, and boil them an Hour and a half; 
then take up the Collars, and ſtrain the Liquor into 
a deep Earthen-· pot, and when it is cold, put in the 
Collars: It eats like Sturgeon, and is caten with 

Muſtard, Vinegar, Oil and Sugar. 


Ps marble 4 Calf's Head. 
AKE a large fat Calf's Head, waſh it through 


many Waters, take out the Eyes, and boil ic 
till all the Bones will come out from the Fleſh ; then 


have for Seaſoning, Mace, Nutmeg, Pepper, Salt, N 


green Thyme, Sweet-marjoram and Parſley cut ſmall; 
take out all the Bones and the Skin of the Palate, 
cut the Head on a Shreading-board, and put it into 
a Cloth when it is very hot, and tie it up cloſe: It 
will cut out like Marble, and is a pretty Diſh for 
74 fevond Courſe. i e 


bee To collar Calves Feet. 

T* KE a Gang of good Feet, and boil them ii. 
1 ſoft Water as for Gelly, take out the Feet, 
and make great Haſte to take out all the Bones whilc 
the Feet is hot; then cut and throw a little Salt o- 
ver them, and put them cloſe down in a Pint Wa- 
_ ter-glals, and carye it in cutting like Brawn, in thin 
2 Cs | _ Slices; 
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Slices; when you take it out of the Glaſs, la the 
carved Slices round, and ſet the Collar in the Mid- 


dle of the Diſh : Garniſh with green Parſley. e 


To make a Veal Soop. 

'F'* KE a Leg of Veal, cut off the Fleſh, break 
L the Bones, and put Bones and Meat into a 
Stewing-pan, add to it two Quarts of Water, ſtick 
{ix Cloves in a large Onion, two Carrots, two Tur- 
nips and a little Salt; cover it very cloſe, paſte down 
the Lid, and ſet it all Night in an Oven; take it 
out in the Morning, pour off all your Soop, skim 


off the Fat, and put the Soop into a clean Flannel- 
bag, uſed for nothing but ſtraining Gravy, and put 


it into a very clean Haſn- pan; add to it an Ounce 
of Vermicelli, and let it boil gently; grate half 
an Ounce of Loaf-ſugar all over- the Botrom of 
the Haſh-pan, and ſet it on ſome clear Cinders till 
the Sugar boils and turns to the Colour of Treacle; 
then put to it a little of the Soop, and boil till all 
the Colour is mixt with the Soop; then mix it with 
the other Soop z toaſt two thin Slices of Bread cut 
| into Dices, and put into the Soop-diſh, lay boiled 

Rice round the Piſh-edge, and pour in the Soop; 
or (end it up a Canteen. The Veal will be very 


good to eat cold, minced or potted, with adding 


Scaloning to it, as directed for potted Veal. 
A Sellery Soop.. 
FE you would go to the thrifty Way of Soop 
making, boil a Leg of Mutton for a Family 
Diſh, ſtrain your Broth into an Earthen-pot, and 
let it ſtand all Night; take off the Top, pour oft 
the Clear, and ſtrain the Bottom through your Flan- 
nel-bag; take four Pounds of the Buttock of an 
Ox, and put your Broth into a ſmall Boiler; put in 
Your Beef, and be — to skim it when it begins 

| 6 oo Lode % Sea ang 


132 Profeſſed Coorthiy. 


to boil; when you have skim'd it well, waſh a; 
much Sellery and cut it, as will fill a Pint-baſon; 
after the Sellery has ſtewed with the Beef three 
Fours, add a Pint-baſon of diced Turnips and Car- 
| rots of each an equal Quanity, and let it ſtew an 
Hour; then boil Spinage and lay round the Diſh- 
edge, toaft Bread and cur into Sippets: Set the Beef 
in the Middle of ths Diſh, pour in the Scop, lay 
the Sippets round, and ſend it up. W 


A Cabbage Soop. i 


TI four Quarts of Beef, Mutton, or Vez!- 
broth, * into a ſmall Boiler, and fix 
Pounds of the beſt Part of the Beef without Boncs, 
put the Beef into the Pot, let it boil, and skim 1: 
well; then take a White-cabbage and cut it into 
four Quarters, cut out the Core, and put it to the 
Beef; let it ſtew four Hours, keeping it cloſe co- 
vered, and be ſure to let it few very gently; then 
ſet che Beef in the Middle of the Dit 2 the Cab- 
— 2 round it, and pour over the Soop: The Bee! 
14 Cabbage is as good as the Soop. 


To make a Soop without Water, 


JAEE a Stone of Beef, a Stone of Mutton, 2 
1 Stone of Veal, and cut all into Inch thick 
Collops; then rake a large Earthen-pot, lay in a 
Lair of Collops and a Lair of ſliced Turnips, then 
ay and ſliced Carrots, cover that with Flcth , 
then have Sellery, and intermix the Meat with the 
Roots and Sellery; when all is put into the Por 
cover it cloſe, ſet it into a hot Oven, and let i: 
ſtand two Hours; then take it out, pour off all your 
Gravy, and ſtrain it through a Flannel-bag, and {ct 
it another Hour into the _ z then drain off all 
your Gravy, and filter it through a Flannel-bag into 
| e | your 
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er Soop : Put it into a clean Haſh-pan, and 
add to it an Ounce of Vermicelli, boil it ten Mi- 
nutes; then cut ſome Bread and toaſt brown, and 


put a little into the Soop-diſh, pour in the Soo ß 


and ſend it up. 


l To make a white Soop. e 
ROIL = Neck of Veal to Rags, tick fix Cloves 


in an Onion, and boil it all the Time the Meat 
boils; then ſtrain it off, and skim off all the Fat, 


filter it through a Flannel-bag, and put it into a 
clean Haſh- pan; add to it half a Pound of Rice, and 


let it boil ſoftly Half an Hour; take a Quarter of a 


pound of Rice, and let it boil a Quarter of an Hour 
in fair Water, and put it into a Hair- ſieve to let the 
Water run from it; then take a Pennyworth of Sat- 
fron, infuſe it in two Spoontuls of Water, put the 


Rice into it, and it will make it yellow; then put 


2 Rim of Paſte round the Brim of the Diſh, lay the 
Rice round the Edge of the Diſh; then boil up the 
Soop, and take the Crumb of a French Roll, raſp it, 
and ſet it in the Middle of the Diſh 3 pour on the 

Soop, and ſend it up. ; 


| To make a Hodge-podge, 


"TAKE a Neck of Mutton, cut it into Chops, 


and put a Gallon of Water to it, and as it be- 
gins to boil skim it well; add to it two Ounces of 
earl-barley, two Turnips, two Carrots, cut into 
Dices, a Pint of green Peaſe, green Thyme, Sweet- 
marjoram, Parſley, and two Cabbage Lettices cur 
ſmall, ſome Chives, and let all boil together, till 
there is as much as will fill a good Diſh, and ſo 
JJ e 
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To make 4 Portable Soop. 


TAKE a Buttock of Ox Beef and cut into Inch 
+ thick Collops; take three Carrots and cut into 
Slices, and ſlice four Turnips, and cut as much 
Sellery as will fill a Quart; then lay into your Pot 
4 Lair of Beef, lay Roots and Sellery upon it, and 
ſo intermix the Beef, Roots, Sellery and all cloſe to- 
gether down in an Earthen- pot that juſt holds it; 
then cover and paſte the Por, and ſet it in an Oven 
three Hours; then take it out, {train off all the Fat 
and let the Gravy run through a Flannel-bag; then 
put it into a Stew-pan, ſet it on a clear Stove, let 
it boil till it is thick, and —__ it with a Spoon; 
when it begins to ſtick take it off, put it into Tea- 
cups, let it ſtand till it is cold, turn it into a clean 
Linen- cloth, turn them once a Day into a dry Part, 
and ſet it in the Sun now and then till it is perfectly 


dry. This is for a Travelling Soop; an Ounce ot 


this when it is dry will make a Porringer of Soop, 
cut it and put it into a Sauce-pan, and add Water 


to it, ſet it on the Fire and it will diſſolve; toaſt 


ſome Bread, cut it into Dices, and pour in the Soop. 


4 peaſe 80⁰ p. 


"TAKE two Quarts of Marrow Peaſe, put to 


A them two Gallons of Water, let them boil 


till one Half is conſumed and the Peaſe burſt ; take a 


Sieve and ſtrain your Peaſe, putting ſome of the 


Pulp through the Sieve; then let it on a Stove in 


a Haſh-pan, cut ſome Sellery and boil with it, rub 
dry Mint and ſiſt it through a Sieve z mix with the 
Soop ſome Jamaica Pepper powder'd, and two An- 
chovies; cut ſome Bread into Dices and fry brown, 


and put into your Soop-diſh ; when the Soop is 


boiled ro two Quarts, put to it a Slice of * 
„ an 
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and half a Jill of thick ſweet Cream; juſt as it boils 


put it into your Soop- diſn, and fend it up. 


A green Peaſe Soop. 


TAKE rwoQuares of old green Peat, put them 
1 into a Gallon of Water, and let them boil till 
they are conſumed to two Quarts; then ſtrain them 


through a Hair- ſieve, and put through all the Pulp 


you can get into a Haſh- pan; dry ſome green Mint, 


put ir through a Sieve, and add to it, with ſome 
powdered Jamaica Pepper, an Anchovy, and a Jill 
of young green Peaſe; ſet the Soop on a Stove, and 


let it boil gently half an Hour: Then take ſome of 
the Husks of the Peale and ſome young Spinage, 


beat them in a Mortar, ſqueeze the Juice into the 
Soop, and let it boil up; add a Slice of ſweet But- 
ter, half a Jill of Cream, and fry'd Bread cut into 


Dices, put them into the Diſh, pour in the Soop, 


and ſend it up. 


To make a Cheſhire Cheeſe Soop. 
of Water, boil it, and grate half a Pound of 
old Cheſoire, put it into the Bread and boil it. 


To make an Onion Soop. 


AK E a Quart of green Peaſe, put three Quarts 
1 of Water to it, and let it boil ro two Quarts; 
then take ſix Onions, two Cabbage Lettices, green 
Thyme, Sweet -marjoram, Parſley, green Mint and 


Chbives all cut ſmall; take a Quarter of a Pound of 


Butter into a Frying- pan, make it hot, put in the 
Onions and Herbs, fry them, and put into the Soop; 
add a little Black- pepper and Salt to your Taſte, 


cut a large Slice of Bread, and toaſt it brown; pour 


the Soop into the Diſh, and cut the Bread into 
Dices, pour over the Soop, and fend it up- 1 
. = 7 


| P the Crumb of a Penny-loaf ii. to three pints 
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To make a Tumip Soop. 


PD OIL a Pennyworth of Turnips and Carrots ir 


ſix Quarts of Water and a Pennyworth of Sel- 
lery, let them boil into three Quarts and ſtrain it off; 


then cut the Turnips and one Carrot into Dices, and 
cut the Tops of half a Hundred of Aſparagus very 


ſmall; rake a Piece of Butter into a Frying-pan, 
and make it hot, fry the Carrots, Turnips, and Aſ- 
paragus, and put them into the Soop; add a Quar- 
ter of a Pound of Pearl-barley, and falt it to your 
Taſte, duſt in a little Pepper, and ſend it up. 


To make a Fiſh Soop. 


B OIL a large Tail of Cod or Ling wih 
good 


Quantity of Haddocks Heads, fry ſome 


ſplit Haddocks brown in Butter, and when the Fiſhi- 


broth is ſtrong ſtrain it into the fry'd Haddocks; 


then let it boil, and ſtrain it off when you judge it 


ſtrong enough, skim off all the Fat, and put the 


Broth into a clean Haſh-pan add to it two Ounces 


of Sagoe, and let it boil, flick eight Cloves into 


two large Onions and add to the Soop; skin a 


Whiting and put its Tail through its Head, rub it 
with the Volk of Egg, +4 it, in clarified Butter, 
and ſet it in the Middle of the Soop-dith ; ſcald halt 

a Hundred of Oyſters in their own Liquor, rake off 

all their Beards, and put them into your Sogp-difh : 
Lay Shrimps round the Diſh-edge, pour your Soop 
upon the Oyſters, ſer the Whiting in the Middle, 


and fend it up. 


Ei Jo make a Craw Fiſh Soop. 
TAKE four Codlings and cut into Slices, ſeaſon 
4 them with Pepper and Salt, and put them into 


an Earthen-pot z add to them a Bundle of ſweet 


Herbs 


Herbs, ſome. Shalots, and two Quarts of Water 
cover the Pot cloſe, paſte ir 3.8 and let it ſtand 


three Hours in an Oven; in the mean Time take a 


| hundred Craw-fiſh out of theit Shells after they ard 


boiled, beat ten of them and as many Shrimps in a 


Mortar, grate the Crumb of a French Roll, a Slice 
of Butter, an Egg, green ba hea. Sweet-marjoram, 
' Parſley, Chives, N urmeg, Pepper 
| make 


it into a Flannel-bag, let it run into a Hafh-pan, and 


bet it on 2 2 cut the Craw-fiſh ſmall and add 


to it, pick the Meat out of the Claws of the Crabs 
and Jay round the Edge of the Soop-diſh : Toaſt 
Bread and cut it into Dices, pour the Soop into the 
- Diſh, put the, forced Balls and toaſted Bread all over 
TN, . . . 8 
PF 
TAKE the Stock that is boiled of a Gang of 


Calf's Feet, as if for Gellies, and when it is cold 
take oft the Top and Bottom, put the other into a 


' Haſh-pan, ſet it on a flow Stove, and put to it a 


Stick of Cinnamon; take a Quarter of a Pound of 
Rice, boil it in Water a Quarter of an Hour, and 


put it into a Sieve to let the Water run from it; 


then take the Volks of ſix Eggs and the Whites of 


two, and beat them well in a Baſon; then put three 
Jills of thick Cream to the Soop, and ſweeten it to 


_ your Taſte, lay Rice round the Edge of the Soop- 
diſh, and put what remains into the Soopy then 


take a Pint of White-wine and mix with the Eggs, 


grate in a little Nutmeg and mix all with the Soop, 
_ toffing it up with a Whisk, and ſtir it on the Stove 
Till it is very near boiling, but by no Means let it 
| boil, for that will as . ir muſt be . 
2 5 thick, 
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epper and Sat; mix 
all theſe well 1 up into little Balls, and 
brown them before the Fire, or fer them in an Earth- 
en · plate into an Oven; when your Fiſh bas been 
the above Time in the Oven, take it out, and pour 
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thick, pour it into the Diſh, and ſend it up.—The 
Receipt of this Soop was deſired of me by three Ba- 
ronets Ladies: It is a very good Supper Soop. 


An Orange Pudding. 
Bo two Seville Oranges in ſeveral Waters til 
they arc tender, take out all the In- meat, and 
beat the Skins to a Paſte in a Mortar; add to it 
half a Pound of fine Powder - ſugar, half a Pound ot 
Butter beat to Cream in a Mortar; then take out 
the Seed and the Strings, and add the Pulp of the 
Oranges to it, and the Volks of ten Eggs, beat all 
together till it is ſmooth; then lay a Sheet of Puff- 
pom all over your Diſh, pour in your Pudding and 
_ bake it three Quarters of an Hour. 


A boiled Orange Pudding, 
CRATE the Rind of two Seville Oranges, and 
beat it in a Mortar to a Paſte z put a Quarter 
of a Pound of Naple Biſcuits into a Pint of thici: 
Cream, mix this with the Paſte of Orange, and 
ſweeten it to your Taſte; beat up five Eggs, mix 
all well together, flour a Pudding-cloth, put in yout 
Pudding, and put it into a Pot of boiling Water. 
an Hour will boil it: Take White-wine, a lictle 
Sugar and ſweet melted Butter for Sauce: 

A Lemon Pudding. 
PARE the Skin off three Lemons, and boil them 
1 in ſeveral Waters till they are tender; then beat 
them iu a Mortar till they become Paſte; add halt 
a Pound of Butter and half a Pound of Sugar, beat 
all ſmooth; rake eight Eggs, leave out the Whites 
of four, and add a Glaſs of Rheniſh- wine; lay a very 
thin Sheet of Puff-paſte over the Diſh, and pour oO 
„„ e $D0- 
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che Pudding: T her den of an Hour will 
bake KK 


4A boiled Lemon „ 


RATE off the yellow Rind of three L. 

mons, and beat it into a Paſte in a marble Mor- 
tar; take the Crumb of a three Half-penny French 
Roll, boil a Pint of thick Cream and pour upon it, 
(weeten it to your Taſte, beat five Eggs and mix 
with it; flour a Cloth well and put in your Pud- 
ding: After all is well mixt, an Hour will boil it, 
and have for Sauce plain melted Butter, Sugar, the 


juice of a Lemon, a little White-wine, and n 
Loaf. ſugar all over the Diſh. 


A Sego Pudding 


B OIL three Ounces of Sego in.a Quart of Wa- 
ter a Quarter of an Hour, put it into a Hair- 


fieve, and Kain out all the Water; take a Quart of 


Cream and boil the Sego im it till it is thick, ſer it 
to cool, and ſweeten i to your Taſte; then beat 
eight Ex gs, the Whites of Four leave out, let them 
be well at, and raix with the Pudding, grate into 

't a little Nutmeg, and lay a Sheet of Puff -paſte 

over a Diſh, and pour in your hangs an Hour 
will bake it. „ Fn” 


A Ott Padding, ME bs 


AKE half a Pound of boiled Carrots ar beat 
to Paſte in a Mortar, add a Quarter of a Pound 
of Sugar, 2 a little Nutmeg, melt a Quarter of 
4 Pound of Butter, beat five Eggs and mix all well 
together; lay Puff-paſte over the Dith, pour in the 

Padding, and 12 it half an Hour. 
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thick, pour it into the Diſh, and ſend it up.—The 
Receipt of this Soop was deſired of me by three Ba- 
ronets Ladies: It is a very good Supper Soop. 


An Orange Pudding. 


|» ts two Seville Oranges in ſeveral Waters til 
they arc tender, take out all the In-meat, and 
beat the Skins to a Paſte in a Mortar; add to it 
half a Pound of fine Powder-ſugar, half a Pound of 
Butter beat to Cream in a Mortar; then take out 
the Seed and the Strings, and add the Pulp of the 
Oranges to it, and the Yolks of ten Eggs, beat all 
together till it is ſmooth; then lay a Sheet of Pufi- 
Fo all over your Diſh, pour in your Pudding and 
ake it three Quarters of an Hour. 5 


A boiled Orange Pudding. 


RATE the Rind of two' Seville Oranges, anc 

2 beat itin a Mortar to a Paſte; put a Quarter 
of a Pound of Naple Biſcuits into a Pint of thick 
Cream, mix this with the Paſte of Orange, and 
ſweeten it to your Taſte; beat up five Eggs, mix 
all well together, flour a Pudding-cloth, put in yout 
Pudding, and put it into a Pot of boiling Water 
an Hour will boil it: Take White-wine, a little 
Sugar and {weet melted Butter for Sauce. 


ee we 


DARE the Skin off three Lemons, and boil them 
1 in ſeveral Waters till they are tender; then beai 
them iu a Mortar till they become Paſte; add hai: 
a Pound of Butter and half a Pound of Sugar, beat 
all ſmooth; rake eight Eggs, leave out the Whites 
of four, and add a Glaſs of Rheniſh-wine ; lay a very 

thin Sheet of Puff- paſte over che Dith, and pour gn 
| | the 
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the pudding: 'T hree TITER of an "Hour will 


bake it. 


4 boiled 1 Pudding, 


6 RATE off the yellow Rind of three TY 


mons, and beat it into a Paſte in a marble Mor- 


tar; take the Crumb of a three Half-penny French 


Roll, boil a Pint of thick Cream and pour upon it, 
ſweeten it to your Taſte, beat five Eggs and mix 
with it; flour a Cloth well and put in your Pud- 
ding: After all is well mixt, an Hour will boil it, 


and have for Sauce plain melted Butter, Sugar, the 


Juice of a Lemon, a little White-wine, and grate 
E all over the Diſh. 


A Sego Pudding. 


201 L three Ounces of Sego i in.a Quart of Wa- 
ter a Quarter of an Hour, put it into a Hair- 
lieve, and drain out all the Water; take a Quart of 


Cream and boil the Sego in it till it is thick, ſet it 


to cool, and ſweeten it to your Taſte; then beat 
eight E. gs, the Whites of Four leave out, let them 
be well at, and taix with the Pudding, grate into 
t a little Nutmeg, and lay a. Sheet of Puff - paſte 
over a Diſh, and pour in your Pudding ; an Hes 
will bake 1 1 EY 


Carrot Padding, +5 e + i 


AKE half a Pound of boiled Carrots and ben 

to Paſte in a Mortar, add a Quarter of a Pound 

of Sugar, * a little Nutmeg, melt a Quarter of 

4 Pound of Butter, beat five Eggs and mix all well 
together; lay Puff-paſte over the Diſh, pour in the 


Pudding, and Vake it halt : an Hour, 


8 2 | | A. 


A boiled Carrot Pudding, | 


AKE half a Pound of boiled Carrots and beat 
in a Mortar to Paſte; take the Crumb of a 
French Roll and foak in thick Cream, beat cighr 
Eggs, and leave the Whites of Four out; mix all 
_ with the Carrots, and grate in a little Nutmeg, 
rub a Piece of Butter on your Pudding-cloth, and 
pour on the Pudding, tic it faſt and boil it an Hour; 
I Sugar all over the Diſh, and let your Sauce 
plain Butter, Sugar, and 2 little White- wine 
nc the Pudding into the Diſh, and pour on your 
Sauce. N wo 


An Apple Pudding. 


b ter K E half a Pound of pared and cored Apple, 
. boil them ten Minutes in Water, beat them 
in a Mertar to Pulp, and ſweeten to your Taſte; 
then melt a good Slice of Butter and mix with the 
Pulp; take the Volks of eight Eggs beat well, and 
a little grated Lemon-peal z mix all well together, 
and lay Puff-paſte over a Diſh, pour in the Pud- 
ding, and bake it half an Hour. 


4 Rice Pudding 


TAKE three Ounces of the Flour of Rice and 
1 three Jillsof new Milk, and put it into a Braſs- 
pan over a clear Fire, ſtirring it with a Spoon all 
the Time; when it boils take it off, and ſtir in a 
Slice of Burter, grate in ſome Nutmeg, and ſweeten 

to 4:26 Taſte, beat up ſix Eggs and leave our three 
Whites; mix all well rogether, and lay Puff-paſte 
over the Diſh, pour in your Pudding, and bake“it 
half an Hour. „ 
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A boiled Rice Pudding. | 
TAKE half a Pound of Rice and boil it half an 
Four in Water, put it into a Hair · ſieve, and 

jet the Water drain Cai itz then beat up the 
Volks of eight Eggs, with a Jill of ſweer Cream, 
grate fome Nutmeg, and mix all with the boy 

Rice, butrer a Cloth, put in the Pudding and boil 
it an Hour; grate Sugar all over the Edge of the 
Diſh, and for Sauce have Butter, Sugar and White- 
wine ſet the Pudding on its Diſh, and fend up your . 
Sauce in a Baſon. . | 

A Hunter's Pudding, 

1 * KE a Pound of Flour, a Pound of Currants, 
| + and a Pound of Bect-ſuer, pick and waſh the 

Currants clean, ſhred the Suet very ſmall, and mix 
all together; beat up fix Eggs with a Jill of Cream, 
grate in Nutmeg, and mix all well together; flour 
2 Cloth, and boil it two Hours and a Half: For 
Sauce, Butter and Sugar. 2 


A Bread and Butter Pudding, 


1 K E a Penny French Roll two Days old, cut 
off all the Cruſt, and cut the Crumb into thin 
Slices, ſpreading it à you cut it very thin with 
Butter on each Slice; then take a Quarter of a 
Pound of Raſins ſtoned, half a Pound of Currants 
well waſhed and pick d; then lay a Lair of Bread 
and Butter, and upon that Fruit in a Pudding-dulh, 
ſo cover the Fruit with the buttered Bread, and when 
it is diſpoſed of into your Diſh, beat up five Eggs 
with a Quart of new Milk, ſweeten it to your 
Taſte, and put to it a Glaſs of Role-water, en l 
it into the Diſh upon the Bread and Fruit, and bake _ 
it an Hour. 1 N 


+ 
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A. boiled Bread Pudding. 


"P'AKE a Pound of the Crumbs of French Rolls, 
A. boil a Pin: of new Milk and pour upon it; 


take the Yolks of ſeven Eggs, and the Whites of 


Three, beat very well, and mix with the Milk and 
Bread; grate in a little Nutmeg, butter your Cloth, 
pour in your Pudding, tie it up tight, and boil it 
an Hour: For Sauce plain Butter. 113 


A boiled Cuſtard Pudding. 


TE „Quan of Cream and boil with ſix Lau- 
rel- leaves; ſet it to cool and break fourteen 


Eggs, leave, out the Whites of five, and beat them 


very well; ſweeten to your Taſte, put in your Su- 
gar when the Cream is on the Fire that it may diſ- 
{olive and mix with the Cream; then when it is 
cold mix the Eggs with it, have a very fine Cloth 


to boil it in, rub' ſome Butter on your Cloth, put 


on your Pudding, tie it tight, put it into boiling 
Water, and let it boil an Hour; grate Sugar all o- 
ver the Diſh, turn in the Pudding, and ſend it up. 
To make a Calt's Feet Pudding. | 
TAKE half a Pound of Calf's Feet - meat after it 
1 is boiled tender, and aft the Bones ſeparated 
from the Meat, blanch half a Pound of Jourdon Al- 


monds, and ſhred the Calf's Feet and Almonds as 
{mall as poſſible ; pick and waſh half a Pound of 


_ Currants, and mix with the Feet; add a little Sugar, 


and a little grated Nutmeg; beat up the Volks of 
eight Eggs in a Jill of thick Cream, mix all well 
together, lay Puff- paſte all over a Diſh, put on the 
Pudding, and ſend it to the Oven: Half an Hour 
will bake it. FFC 


4 
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A boiled Calf's Feet Pudding. 


AKE half a Pound of Calf's Feet, and half a 

Pound of Beef-ſuer and ſhred very ſmall ; half 
a Pound of pick'd Currants, a Quarter of a Pound 
of Raſins, and mix all together; ſoak the Crumb 
of a Penny Loaf in new Milk, break five Eggs 
and beat and mix all well together; butter a Cloth, 
put on your Pudding, boil it an Hour and a half, 
grate Sugar all over the Diſh, and turn on your 
Pudding: Have for Sauce Butter and, Sugar, pour 
it over the Pudding, and ſend it up. 


To make, an Almond Pudding. 


D LANCH half a Pound of Fourdon Almonds, and 
D beat them in à Marble Mortar to Paſte ; take 
three Jills of thicFfweer Cream, and ſweeten to 
your Taſte; add to Wrwo Penny worth of Oran 

Flower-waterz take ſeven Eggs leaving out the 
Whites of Four, and mix all together; laying Puff- 
paſte over the Diſh, pour on your Pudding, and 
bake it in an Oven three Quarters of an Hour. 


A | Goolaberry Pudding. : 


AKE half a B of Butter, break into it 
a Pound of Flod and rub it ſmall; beat two 
Volks of Eggs in a Jill of Water, take as much of 
this as you need to work the Butter and Flour into 
a Paſte, roll it into a Sheet, let it be thin round 
the Edge, put in a Quart of Gooſeberries, and near 
a Quarter of a Pound of Powder: ſugar; then rab it 
round the Edge of the Paſte with Water, gather it 
up together cloſe, put it into a Pudding- cloth, tie 
it and boil it an Hour: For Sauce plain Butter and 
Sugar. | „ 
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ot Butter, and ſeven Eggs 


A Prune Pudding, 


TAKE 2 Pound and a half of Flour, and a Pint 


of new Milk and mix it with; beat fix Eggs 


and mix with the Milk and Flour; then take 2 
Pound of Prunes, half a Pound of ſtoned Raſins, 


and half a Pound of Currants, mix all with the Flour 


and Milk, and let it boil three Hours: For Sauce 
have plain melted Butter and Sugar, and a little 
 Roſe-waterz grate Sugar all over the Diſh, turn 


on the Pudding, and ſo ſend it to Table. 
A Marrow Pudding. 
TAKE half a Pound of Marrow and cut ve 


TS. ſmall, rhree Quarters of a Pound of Flour, half 


a Pound of ſtoned Raſins, and half a Pound of well 


picked Currants, mix all wells together, with five 
Eggs, a gb of Cream, and 


ate in ſome Nutmeg ; 


put the Pudding in a Cloth, and boil it two Hours, 


grate Sugar over the Diſh, and have Sweer-ſauce. 


TAKE a Quart of young French Beans, boil _ 


and blanch them, and beat them in a Mortar 

to a fine Paſte; add to Glass of Verjuice, a 
Quarter of a Pound of -ſugar, half a Pound 
e Whites of Three left 
out, beat all well together; lay a Puff-paſte on the 
Diſh, pour on the Pudding, and bake it three 
Quarters of an Hour: For Sauce have melted But- 
ter, White-wine and Sugar. La CS 

A Ratafia Pudding. 

TW 2 Quart of ſweet Cream, and boil ſix 
L Laurel-leaves two Minutes, take them out, 


and let the Cream ſtand till it be cold; then oe 


* 
* 


Profeſſed COOKERY... 145 


half a Pound of Flour and mix with the Cream, and 
beat fix Eggs and mix all. 8 add a little 
Salt, butter your Pudding-cloth, pour in the Pud- 
ding, tie it tight, arid boil it an Hour and a half; 
grate Sugar all over the Diſh, have Sweer-fauce, 
turn in your Pudding, and ſend it up. 


A Tanſy Pudding. 


IRATE the Crumbs of two Penny French Rolls, 
A beat up eight Eggs with a Pint of Cream, and 
mix the Bread with it; then take a Handful of Tan- 
ſy, and a Handful of Spinage, and beat in a Mor- 
tar, ſqueeze the Juice through a Sieve into the Pud- 
ding, and ſweeten to your Taſte; take a Quarter 
of a Pound of Butter into a Frying-pan, pour your, 
Tanſy into the Pan, ſer it over a clear Fire or Stove, 
and ftir it all the Time till it is thick; then put it 
into a Diſh and let it ſtand half an Hour in an O- 
ven; then cut a Seville Orange into eight Parts, and 
ſet round the Diſh : Have tor Sauce White-wine 
ad OL Sogn mon In 
A Gelly Tanſy. 

AKE a Quart of ſweet Cream, and the Volks 
4 of twelve Eggs, and ſweeten to your Taſte 
take a Handful of Tanſz and a Handtul of green 
Wheat and beat in rar, ſqueeze he See 
through a Hair-fieve, pu K to the Cream and Volks 
of Eggs, mix it well together, and ſet it ten Mi- 
nutes in a ſlow Oven: Garniſh with Orange. 


Au Herby Pudding. =" "i 
TAKE a. Pint of Groats and boil half an Hour 
4 in Water, and put them into a Sieve. to drain 
the Water from them; then. rake green Thyme, 
Parſley, Sweet · marjoram, Pot-matjoram, Dates at 

FFFVVCVVVↄC poung 
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| | rig Can of each an equal Quantity, cut them 5 
| all and mix Inn 10 the Groats; then take a 
br: Jil of thick Cream, and the Yolks of ten Eggs, 
[ arid mix all well togerher with a little Salt; then 
butter a Cloth and tie it in, and boil it an Hour: = 
Il. Have plain Burter for See. ©] 
ö A Livet Pudding 2 
| N the Lier of a good Calf and cut ons 
| half into Inch thick Sſices; rake a Quart of 
Water into a broad Haſh-pan, fet it on a ter Stove, 
when it boils put in the Miced Liver, and let it 
boil five Minutes; then take it up and cut it ny 5 
ſmall on a Shreding- board; take half the Wei | | 
the Liver of Beef-fatt abd mix with ir; Pre ; 
1 tors Parſtey, Sweet - marjoram, Chives cut 5 1 
meg, 14 and Salt, 1 beat ſix Eggs and 
mit with it; put it into a Pudding- cloth, = — | 
it three rags of an Hour: For Sauce have Gra- 
_ and B 8 = 
Apple Dumplins. : 1 
"AKE large Apples pare and core them, make a 3 


1 cold Paſte, and roll out à Sheet for cachi Ap- 
= eut a Lemon-skin very ſmall, and put a little 
o the Middle of each fquy Quarters of the Apple, 
but no Sugar, it may Be eetened ar the Table as 
People like; roll up onè Apple in evety Sheer of 
Paſte, take Care to leave no 9 for the Water 
* to enter in, and Hholl them three Qgarters of an 
ii dere have Butter and ou. to cat the Dumplins 
"oh WII * 


To'make Spice Dumplins. 


| 

1 T. a Quarter of a Pound of Butter and a t 
| of Cream, and boil together, work it up with 

| Flour; 3 add to it ſome Cinnamon bear line, ae 1155 


* 
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in ſome Nutmeg, a Quarter of a Pound of ſton'd 
Raſins, and ſome Currants, make them into little 
Dumplins and fry them; then grate Sugar over 
chem: For Sauce, have plain melted Butter and Sugar. 
An Amalet of Eggs. 
1 K E twelve Eggs and beat well, boil hol 
4 Hundred of Aſparaguy, and cut the green 7 
ſmall, and mix with fom 
clarified Butter hot in a Frying-pan on a Stove or 
clear Fire, into which put the Eggs and Graſs caft 
over them, a little Pepper and Salt, and fry them a 
nice brown; the Amalet will be an Inch thick; 
lay it on a Diſh, and garniſh with Parſley : Have 
Vinegar and Butter for Sauce. EL of | 


| Clary Pancakes, 45 


M AKE 2 Batter of a Jill of Cream, four Eggs, 
A and four Spoogfuls of Flour, -a Glaſs of Sack, 
grate a little Nutmeg, and beat all well together; 
take a large Leaf of Clary and waſh it clean, take 
tome clarified Butter into a Frying- pan, and pour 
in Half of your Batter, and lay on your Clary Leaf, 
cover it with the other Half of your Batter, and 
iry it very criſp on both Sides: Have Sugar and 
3 W — for Sauce, and grate Sugar round 


- 


the Eggs; then make 


Wafer Pancakes. 


TAKE a Pint of Cream, three Spoonſuls of 

+ Flour, and five Eggs; then put aSlice of But- 
ter into a Piece of thin Linen- cloth; take a Girdle 
and ſet on a clear Fire, rub the butter'd Cloth over 
the Bottom of it, and pour on a large Spoonful of 
Eatter, ſo fry them. very quick and critp, 


4 
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| Ratafia Pancakes. 


OIL fix Laurel-leaves in a Pint of Milk, take 
Ys them out and ſer the Milk to cool; then beat 
i". up four Eggs with a little of the Milk and Flour, 
ſl. and add the Remainder of the Milk, let the Batter 
be thin, and take a Frying- pan, put into it a Slice 
of Butter and let it be hot, and pour in your Bat- 
ter, but not to make your Pancakes thick; fry them 
criſp, and ſend them ſingle to the Table hot. 


A pple Fritters. 


AKE a Batter of a Jill of Cream, Flour, and 
1 four Eggs, let it be thick and beat it half an 
Hour; add to it a Glaſs of Orange- flower Water, 
grate in a little Nutmeg, and Cinnamon finely beat 
and ſifted, and ſweeten it with Loaf-ſugar z cut off 
the Skins of ſome large Pippins, and cut round Slices 
off them, taking out the Seeds; then take a Pint of 
clarified Rutter or Hog's Lare into a little Haſh-pan, 
and fer it over a clear Stove; when it is hot dip | 
each ſliced Apple into the Batter, and boil it up, | 
turning each Fritter, and they will be as round a, 
=O Balls; grate Sugar over them, and ſend them up. 


To fry Cream, 


4.5 RE a Pint of Cream and ſweeten it to your 
Taſte, grate in ſome Nutmeg and mix with it; 
cut a large Slice round a Six-penny Loaf an Inch 
thick and ſquare, lay it on a clean Board and pou: 
on the Cream by degrees, ſo as to let the Bread foal: 
moſt of it up, and have ſome clarified Butter in a 

Frying-pan upon a clear Stove or Fire; let the Bur- 

ter be hot, and with a Knite cut the Bread into Inch 

cure Dices; try them eriſp in the clarified ee 
IU Tos | an 
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and put them on a Diſh, grate Sugar all over them, 


and ſend them uß. 


4 Calf Foot Gelly. 


"IRST ſcald a Gang of Calf Feet, ſcrape off all!! 
Fr the Hair very clean, and take off the Hoofs; 
have a very clean Pot with two Gallons of ſoft Wa- 
ter, put in your Feet, and let them boil ſoftly till 
there is three Quarts; then ſtrain it into an Earth- 
en; pot, let it ſtand till it is cold and take all the Fat 
off the Top, put the Stock into a clean Pan, beat 
the Whites of eight Eggs to a Froth and add to it, 
with the Juice of three Lemons and the Skin of one, 
three Quarters. of a Pound of fingle refin'd Sugar, 
and mix all well together with a Pint of Rheniſh- . 
wine z ſet the Pan on a Stove or clear Fire, and have a 
clean Flannel-bag ready to run it through; when 
it boils pour it into tha Bag, and let it run into a 
Baſon, put it into the Bag again till it runs off very 
clear, then you may glaſs it or put it in Baſons; 
when it is cold you may get three Laurel- leave 
lay them upon the Top of the Baſon, and with your 
Finger looſen the Gelly from the Side, whelm a Diſn 
on the Baſon, turn the Gelly upſide down, and it 
makes a pretty Globe, SL 
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To make Hartſhorn Gelly, go 
'T AK E half a Pound of Hartſhorn Shavings | 
| + and put into a Pan with two Quarts of Water, 

and let it boil till one half is conſumed; then ftrain 

it off and take the Whites of five Eggs beat to a 

Froth, « Quarter of a Pound of Sugar, a Jill of 
 Rheniſh, the Juice of a Lemon, and a Stick of- 

Cinnamon, mix all well rogether and fer on the Fire: 

when it boils ſtrain jr through a Flannel-bag AR 4 

4 
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Jo make Calf Foot Flammery. | x | 


AKE the Stock of Ne. of Calf's Feet, after 
1 they are boiled and cool'd, and the Top taken 
* | © off and the Bottom left; let your Pan be clean, and 

put in this Stock into a clean Pan, beat a Quarter 
of ag Pound of bitter Almonds a er to it, and 
{weeren to your Taſte, and let it hoil half an Hour; 
then take a Pint of Cream and add to it, and ſtrain 


and * it ſtirring till it is almoſt cold; then pur 
r into Shapes of various Forms, ſuch as Scallops, 
Shells, Harts, Sc. After you have fer them to Gel 
when you want them for Ufe, you muſt prefs them 
found with your Fingers which will looſen them, and 
make them turn out ſmooth and eafy on your Piſhes. 


To make Haitſham Flummery. 
TAKE Half a Pound of the Shayings of Hartſ- 
hag £16 Ounces of Lüng Aa -a0d three 


warts of Water boiled to theec Pints over a flow 


bo: clean Pan ain, and ſet it on a Clear ire; add to 
it 4 Stick ot Cinnamon, and let it bail to a Quart, 
and ſweeten ro your Taſte; then put to it a little 
Orange - flower Water and a Jill of Cream, and ſtrain 


moſt cold: Then put it into ſundry Shapes as above 


A O1L the Stock of Calf's Feet as ftron as for 
DD Plummery, and clear them with the Whites of 
Eggs, Lemon-juice, White-wine, Sugar, and powder 


z 
LIT 7 - 


fir through a clean Linen-cloth inte a Delf-bow), 


Fire, ſtrain it through a Gelly-bag, and put it into a 


it off through a Linen- cloth, and ſtir it till it is al- 


two Penny-worth of Cocheneal, and hail with its 
5 9 train 


— 
- 
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N 
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ſtrain it n x Golly bags and put it into Flbtt- | 


may Shapes. 


f BE AT and fift through « Hair-dieve a Pound of 
double refin'd. Sugar ; and take à Quarter of a 
Pound of Currant- gelly, and tb Whites of to Bggs 
iato a China or Delf- bowl, and ben it an Hoor 
with oberg, pam Iris pany: db 


Bech Cn. 


AKE a Quart of Cream, a Quarter &s Fd 
of Raſp-juice, mix the Graam with the Raſp- 
juice, and put it into a China-bowl z take a Choco» 
late-ſtiek arid mill up the Creath as you do Choops 

_ Integ turn up the Bottom of & clean Halr-fiove, ad 
as the Froth riſes on your Cream rake it off with a 
Spoon and lay it en out Sieve, and when it will caſt 
no more Froth, es it into the hr ay Er is 
* ne 7 


Tt mai 8 * BY 
Te. a Quart of Cream and put into Chin” 


bowl, and mill it up in the above Manner, JW 
laying the Froth on the Bottom of a Hair-fievezy 48 
and when you have Frorh fufficienit * make a large C8 | 
Heap, take a Querter of a Pound of Currant-gelly 
and mix Wk the Cream; put it into the en fi 
hap. it * 1 the CTU | 


: * | + * 1 8 


3 1 # 1 


<AKE a Quarr of Cream and ſwebte 
1 Tate, fqueeze imo it the Juice of a | tins 
4 put it into a China of Delf bovil, atd mull a 
aforelaid, PRE Oe Fen * it; cut the Le- 
mon 


i: upon the Sweer-meats. | 
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mon into ſmall Shreds, and lay the Froth over and 
road the Dit. Ut Opn an 


TAKE a Quart of Cream and ſweeten' to your 
1 Taſte, add a Glaſs of Orange-flower Water 
to it; then put a Pint of Sack into a Quart Glaſs- 
bowl, and mill up the Cream, lay the Froth on a 
Hair- ſieve to drain the Milk from it, and let it lit 
on it Half an Hour before you lay it on the Sack; 
be careful to keep a ſteady Hand as you drop it from 
the Spoon, and heap the Glaſs-bowl with Froth. 


„e Crant. 15 


FAKE vet or dry Sweet- meats, aud fill a Diſh 
1 as full as for a Pye; then take a deep Diſ of 
the ſame Breadth of the other that your Sweet- 
meats are in, turn it upſide down, and cover it with 
aà Sheet of Paſte of Milk and Sugar boil'd, wrought 
with Flour; then roll it out thin, and cut it out in 
various Shapes and Forms, bake it on the Diſh, and 
take great Care not to have any burnt Spots on it; 
when it is enough take it out of the Diſh, and ſet 


©. 


Lk 4+ * 
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| Sweet-meat Tarts 
1 RN up the Bottom of a Tart-pary and cut 


out of a Sheer of common raiſed Paſte with 
your Jager-irons into Strings, no broader than Tape 
three Yards a Penny, rub the Outſide of your Tart- 
pan with a little . and lay over your Paſtc, 
croſs it into Diamond Figures, and bake it in as 
many as will make a Diſh; put preſery'd Plumbs, 
Cherries, or Gooſeberries into Saucers, and ſet the 
Diamond-paſte Covers over your Preſerves. : 


D wake Glized 1 arts. 


FILE your Tart-pans with Sweet -meats, make 
4 a Paſte of double · refin'd Sugar beat and ſiſted, 
take rhe Whites of three Eggs and a little Orange- 
flower Water, and beat an Hour to an Icing ; then 
lay round the Edge of your Tart-pan a little of this 
icing, and cover it with Wafer-paper, and with a 
Pair of Sciſſors clip the Wafer-paper cloſe to the 
Edge of the Tart-pan; then lay over a thin Icing 
and ſet it in a low Oven five Minutes: Do as ma- 
ny as your Icing will make. You are not to pur 
any Syrup in with your preſerv'd Plumbs, Gooſeber- 
ries, or Cherries, or any other Thing. 


To make Tart Puff-paſte. 50 


M I X Flour and fair Water into Paſte, take 

the ſame Weight of Butter and divide it into 
three Parts, roll out the Paſte three Times, and lay 
on one Part of the Butter each Time, daſhing on a 
little Flour over the Butter every Time: This Paſte 
is for fine Puddings and Tarts, but is too rich for 


Pyes. 
Criſp Paſte for Tarts. 


12 chree Pints of Flour, and five Ounces of 
4 Butter, rub the Butter into the Flour as ſmall 
as poſſible, ſo that the leaſt Piece of Butter cannot 
be 15 8 . all the Flour, be as 9 no Butter was 
in it by being ſo mealy; then take ſix Eggs, leaving 
out rhe Whites of "Sigg pur a 

of Water, mix this Paſte, and roll it out almoſt as 

as thin as Wafers; bake it criſp, and if it be kept 
ill it ſoftens, ſetting it a while before the Fire criſ- 

pens it again. 5 : 
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To make Light Wigs. 


D UB fix Oances of Butter into three Pounds of 
EN fine Flour, and take a Quart of Milk, beat up 
three Eggs, and half a Pound of Powder-ſugar; 
warm the Milk and mix with the Sugar, Flour, and 
Eggs well together; add two Spoonfuls of freſh 
Veſt, mix all well together, and ſet ic an Hour be- 
fore the Fire to riſe; then put half an Ounce of 
Carroway- ſreds, and roll out your Wigs; let them 
ſtand on a Board before the Fire to riſe, before you 
ſet them into the Oven. 7 i SE HT,» 


Bath Cakes. 


TAKE a Pound of Flour and a Pint of Milk, 
beat up three Eggs with a Spoonful of Veſt, 
mix all together and ſet in a Bowl before the Fire; 
when it 18 riſen very high, rake half a Pound of 
Butter and half a Pound of Sugar, and work into 
it with your Hands; add a little Roſe-water, grate 
a Nutmeg, beat a little Cinnamon and mix thereto, 
then bake them in Queen-cake Pans, ſome plain, 


and ſome you may put Currants into. 


ö A Pound Cake. 


r K E a Pound of Loaf-ſugar beat and ſift it 
1 through a Sieve, add to it a Pound of Eggs 


and a little Roſe- water, beat it till it turns very thick 


and white; then take a Pound of Butter and beat 
up with your Hand to a Cream, the Eggs and Su- 
ga beat with a Whisk; then take a Pound of very 
fine Flour, dry it before the Fire, and mix all with 
your Hand | 
Carroway-ſeeds, put it into a Pan and bake it an 
Hour and a Half, V 


half an Hour; add to it an Ounce of 
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A Fruit Cake. 1 
TAKE cight Pounds of Currants and pick them 


chem ſmall, beat Cinnamon, Mace, and Nutmeg of 
each half an Ounce, Cloves a Quarter of an Ounce, 
2 Pound and a Half of Jourdon Almonds blanched 
and cut very ſmall, and the hot Spice to be powder- 
ed; then take three Pounds of Butter and beat to 
Cream, mix it with fourteen Eggs, and take four 


Pounds of Flour and mix with the Butter and Eggs; 


add a Jill of Brandy, a Jill of Sack, and a little new 
Yeſt, beat it till it is light; then put in the hot 
Spices and cut Almonds, mix them well together, 
and then 0 in the Fruit, beat and mix all well to- 
gether; tl 

peal, half a Pound of Citron cut into thin Slices, and 
greaſe your Pan with Butter; lay in your Cake at 
three Lairs, on each lay the Lemon and Orange-peal, 
and Citron intermix'd; when it is all in and your 
Cake pack'd cloſe in the Cake - pan, ſet it into an 
Oven: It will take four Hours baking. 


1 make Queen Cakes. 
TAKE half a Pound of Butter and beat up to 


1 Cream, beat and fift half a Pound of Loat- ſu- 
Jar, beat four Eggs and mix with the A ado 


beat the Eggs and Sugar 'a Quarter of an Hour be 
fore you mix your Butter; then weigh half a Pound 


of Flour, ſetting it before the Fire ou a Diſh ten 


Minutes before you mix your Butter, and ſo mix 


all together; add to ir a Glaſs of Orange lower 
Water, and beat it half an Hour longer with your 
Hand; then put them into Pans and bake them in 
a flow Oven, which is much better for theſe Cakes 


than any other. 


U 2 "--— 


cons ſtone three Pounds of Raiſins and cut 


en cut « Pound of Orange and Lemon- 


_ 


* 
* a » 
A * * 81 
p L 5 by = - 
: 4 2 th fs $i Ss No " 4 * 
— * 5 I <>) * 3 
— 
— — 


5 . . A 3 
. p 1 R ii "4 
* 3 hs r " * * 8 — — — = 0 
— — - ws — 4 * D * 5 <- | 4 Be * 5 
— — > > — . 8 5 * : * mn — Gr — — 9 — ky 1 * 1 Þ pen: 4 2 by a Y 
. : — . 4 hy uk - 0 * K Ws 7 — - Ln In - A — > — — 
i & oa Ma root. N of re w_— 8 2 "5 * : 8 — - —— = * — 
—— —— —— 2 —— —a—UümWQM—— —— —ññ— * K 5 = — . — een . 8 12 K 5 in 
— — = — rs — <A — - . = G _ —_ . td”; — r {Gi . — — 
8 © Los the: * Nt ** 0 Y : " * . — — * 4 {59-7 5 = 
— — —— = \ \ Wa „ MEI : FIT „ „„ Ds - 
* _ is — o —— + > Im Rad, * 2p 5 Ls . 
. b yg 8 = *- — > we 
$ 2 0 2 PINES — 7 oy - bh 
— 21 A * 
— 


* 
* ” 
* — 1. - 6-44 7 mary) 
” 2 — — — — — 
— — _ 
- A 4 * 
* 2 1 * * 
— _— ** 
RE Ns 7 p 


= . 
s 
E FIC 1 * 
. ͤ . ei IRE 


CO 


77 rt )1— y- . — — 
Oo —— — 
. ks + > oh + eye po: vi 


pour upon your P 


156 Profeſſed Cooxpiy. 


To preferve Plumbs. 


FAKE large Magnum Plumbs and let their 
1 Stalks be * on, and to every Pound of 
Plumbs take a Pound and a half of double-refined = 
Sugar; then to every Pound of Sugar put a Jill of 
Water, and put it into a clean Preſerving-pan, boil. 
it near to candy Height, and with a Penknife make 
_ _ avery little Slir at the End of each Plumb and take 
off the Skin, ſet them upon their Ends with the 
Stalk-end uppermoſt in an Earthen-pot, and pour 
on your Syrup to the Plumbs, cover them up and 
let them ſtand three Days, by which Time the Sy- 
rup will be thin, you muſt put it into your Pan 
and boil it up till it will rope, pour it upon the 
Plumbs and ler them ſtand a Week; if your Syrup 
be thin, boil it up again to a ropy Thickneſs, and 
* 5 and let them ſtand a Fort- 
night; if the Syrup keeps Subſtance, put up your 
Plumbs in Pots, cover them with Papers and Blad- 
ders, and keep them for your Uſe. 


To candy the above. Plumbs. 


N Ve Magnum Plumbs, cut off all the Plumb, 
but leave the Stone and Stalk together; the 
Plumbs muſt not be ripe, but at their full Growth; 
rake great Care to have a ſharp Knife, and not to 
ſeparate the Stone from the Stalk; rake the Weight 
olf the Plumbs of double-refined Sugar, put the 


Plumbs and Sugar into a Pot, and ſer chem into a 


flow Oven two Hours; ſet the Plumb-ftones and 
Stalks into the Sun to dry; then take out the 
Plumbs and mix them with their Syrup, put them 
_ through a-Hair-fieve. and preſs through all their 


Pulp, and put into your Preſerving- pan, and boil it 
to a Plumb-paſte; make on the Stalk the Form of 
0 50 e = 
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2 Plumb: with this Paſte, and dry them in cool O- 
vens or in the Sun; when they are thoroughly dried 
boil up double - refined Sugar, candy Height, and di 
in each Plumb one by one, ſet them on their Ends 
on a flat-botromed Delft-diſn, and when the Candy 
is dry, take up each Plumbs with a thin ſharp Knife. 


To preſerve green Gages. 


19 to every Pound of green Gages à Pound 

1 Xand a half of Sugar; rake the Plumbs and ſet 
on a ſlow Fire to ſcald, when they axe ready take 
off all their Skins, and pur the Plumbs into the Wa- 
ter they were ſcalded in; add to them a little Piece 
of Allum beat to a Powder, cover the Plumbs with 
Plumb Tree- leaves, and ſet them a great Diſtance 
from the Fire till they be green; then take them 

out, ſet them on a ee, Diſh with their 
Stalks up, and when they are drained put them in- 
to a broad Pot in the ſame Way; boil up your Su- 
gar to a thick Syrup, pour it over your Plumbs, 


cover them up, and let them ſtand two Days; boi! I f 


up the Syrup again till it will rope, pour it on you, 
Plumbs, and let them ſtand a Week; boil the, Sy- © 


rup as ſtrong up as before, pour it over the Plumbs; , Wl 


when they have ſtood a Fortnight, it the Syrup _ 
be any thinner boil ir up again; then you may pur 
them into Pots for Uſe, and tie them cloſe with 
White-paper and Bladders. | 


1 Cumra, OO 
CTRIP the Currants of their Stalks, when they 


2 are thoroughly ripe, put them imo a Jarr, and vl 
ſer them into an Oven or a Pot of hot Water; When 
the Berries are thoroughly hot, ſo as to diſcharge their, 8 


Juice, ſtrain it through a Flannel-bag, and to overy 


Jill of this Juice put a Pound of double refined Sugar ; 
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put it into a Braſs-pan clean ſcoured, and boil it over 
a aStoverill it becomes a thick Gelly, ſcumming it all 
the Time; then put it in Glaſſes or Pots for Uſe. 
If you have any Raſps you may put a Quart into 
the Currants z the Currants after the Juice is run 
trom them, will make a ſmall Wine. „„ 


To make Raſp Jam. 
AF TER you have picked all the Worms and 
Greens out of the Raſps, take their Weighr 
of Loaf-ſugar, and put into a Preſerving- pan; ſet 
it over a clear Stove, let it boil till you A it ſtiff, 
and take great Care to keep ſtirring it; when it be- 
gins to fly in Sparks, take it off, and put it in Pots 
or Glaſſes; cover it with White · paper dipp'd in Bran- 
dy, and put Bladders over it. Ns 


To preſerve Raſps whole. 


AKE a Pint of the Juice of Currants ; add to it 
three Pound of double-refined Sugar, pur into 
| A Preſerving-pan upon a clear Stove, and boil: it to 
2 very ſtrong Gelly; then have a Quart of fine 
pick'd Raſps, put them into the Gelly, let them 
boil five Minutes, and put them into Glaſlcs. 


To preſerue Gooſeberries. 


HAKE Gooſeberries when at their full Growth, 
cut a Nick on each Side, and with a Pin 

pick out the Seeds; to every Pound of Berries, 
take a Pound and a Half of double-refined Sugar; 
put a Jill of Water to every Pound, and boil your 


Sugar to a thick Syrup; put your Gooſcberries in- 


to a Pot, pour upon them this Syrup, and let them 
ſtand two Days; if the Syrup be thin, boil it up 
again till it be ropy, and then pour it on how, 


and let them ſtand a Week; then boil it up, and 
put in the Berries, let them boil three Minutes; put 


To preſerve Currants in Sttops. 
AKE red Currants, and with a Pin make a 
Hole at the End of each Currant, pick out all 
the Seeds, and make a Syrup of double-refin'd Sugar 
and pour upon the Berries, and let it ſtand two 
Days; then ſtrip as many Currants as will make 
a Jill of Juice, pour the Syrup from the Berries in 
Strops, and bail up with this Currant-juice, till it 
becomes a weak Gelly; then take it off the Fire, 
put in your Currants in Strops, and put them into 
Glaſſes, and keep them for Uſe. | 


To preſerve Peaches. 


TAKE green Peaches when @ Pin will nun 
. through the Stone, put them into a Pan with 


Water, ſet them on a flow Fire, and let them 


ſtand till they are ſcalding hot; when they are ſo 
done, take them out of the Water, take off the Skins, 
and put them into the Water you took them out of, 
cover them with Peach- leaves, put a little Allum 
into the Pan, and cover it very cloſe; ſet it on a 
very flow Fire, and let it ſtand till the Peaches are 
grcen; then take them out of the Water, to every 
Pound of Peaches take a Pound and a half of dou- 
ble- refined Sugar; add Water to the Sugar, and 
boil in a · clear Braſs- pan till it is a rich Syrup; put 
your Peaches into a Pot, pour this Syrup upon 
them, cover them cloſe, and let them ſtand a Week 5  - 


take the Syrup into the Pan again, and boil it rilf © - 


it will rope; then put in your Peaches and give 
them a boil, nor exceeding three Minutes; then put 
the Peaches into Pots, covering them with Syrup, 

. | and 
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and paper them up; if the Syrup turns thin, boil it 
up till it is rich, and pour upon them again: Keep 
them for Deſerts, Sweert-mear Tarts, or ſend them 
up in Sweet-meat Glaſſes. You do Apricots, and 
Neckar in the ſame Manner. N 


Ta make Gooſeberry Wine. 


TAKE Cryſtal Gooſcberries, pick and bruit 


them in a Wooden-bowl or Mortar, and to e- 


very Gallon of bruiſed Berries put two Quarts of 


Water, and let them ſtand in a clean Tub twenty- 


four Hours; then ſtrain them through a Hair-fieve, 


take out the Skins and Seeds, but be ſure to pre; 
rhrough all the "OP 4 eue can; to every 
Gallon of Liquor add four Pounds of double refined 


Sugar; tun it up into a Brandy-cask if you have 


one of the Size, and bung it down, but leave the 
Spile- hole open; when iti has done fomenting, pur 
in the Spile, and let it ſtand fix Months; then bot - 


tle it. 


To mals red Connie ee 


CI?ATHER your Currants when they are full 

_ VF ripe, pick off their Stalks, and bruize them 
with a Wooden-petilez to every Gallon of bruited 
Berries put a Gallon of Spring- water, and let it ſtand 
two Days, ſtirring it every fax Hours; then ſtrain 


it through a Hair-fieve, take our the Skins and 


| Sceds, and preſs the Pulp through the Sieve z to e- 


very Gallon of Liquor put in three Pound and a 


| half of double-refined Sugar, and to every twenty 
Quarts add}a Pint of the beſt French Brandy; then 
tun it and _ it down, leaving open: your Spilc- 


hole; when it has done fomenting cloſe it up, and 


.in four Months you may bottle ic off. Black Cur- 


rants are done after the fame Manner. ; 
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| To male Cowilip Wine. 


| pie, your Cowſlips, to every Pound of Flowers 
fake 4 Gallon of Water, and beat the Flowers 
in a Marble Mortar; then mix them with the Wa- 
ter, to every ſix Gallons of Water add a Dozen of 
Seville Oranges, ſqueeze in their Juice, let fix of 
their Skins be pur in with the face and let it 
ſtand all Night in the Tub, chen ſtrain them 
wc a Sieve; to every Gallon of Liquor add 
four Pounds of double-refined Sugar, a ' ſtir all 
well together; add two * of Gile- ycaſt, and 
let it ſtand all Night in che Tub; tun it up into a 
Cask, adding a Par of Brandy to every ſix Gallons 
| of Wine, pang it down cloſe, leaving the Spile- 
hole open till it be done working; then cloſe. it up, 
and in ſix Months Time you may bottle it. 


7 male Baum Wine. 


"AKE Rahm ar full Growth, the Grit Cutting, . 
and beat in a Mortar or Wooden- bowl; to e- 
very Pound of Baum put a Gallon of Water, and 


jet the Water and Baum ſtand twenty-four Hours; 


then ſtrain it through a Flannel- bag, and ſqueeze its 
Juice out of it; to every Gallon of Liquor add three 
Pounds of -denble-refined Sugar, and ſtir it till all 
the Sugar is mix'd well with — 4 MPT + then add 
to it a Jill of Ale-yeaft, very freſh off rhe Fats, and 
tun it up, leaving the Spile-hole open, till it be 
done fomenting z then cloſe it up, and i it wi! 1 be rea- 

* in 2 Moachs' for bottling. 


DT make Raiſin Wine. 


Tas Malaga Raiſins, and to every Stone of F 
Raiſins pur fix Quarts of Water in an = 
headed . and let I ſtand: twelve. Days, te- 
* I 
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ing them * Day; then ſtrain the Raiſins all out 
of the Tub, ſqueeze them well in your Hands as 
vou take them out, and then take a clean Hair- 
cloth, put as many Raiſins into it as will preſs with- _ 
out letting any of the Skins out, and the Pulp therc- 
of put into your Liquor; after you have ſtrain'd it 
through a Hair-ſieve, tun it up, and bung it, leave 
out the. Spile- pin till it has, done fomenting, and in 
ſix Months Time it will be fit for Uſe; but if not 
fine in that Time, if you have half a Hogſhead of 
Wine, take an Ounce of Iſing-glaſs, cut it with a 
Knife, and put it into a Quart of rough Cider z cut 
the ſmall End off a Whisk, and beat this up every 
Day with the W hisk, till all the Glaſs is diſſolved, 
it will be all thick as Calf's Feet Gelly is when it 
is cold; then ſtrain it through a fine Wood- ſieve, 
draw our a little of the Wine and mix with it, and 
as much more of the Wine as the Cider and Iſing- 
glaſs; then pour in the Iſing-glaſs and Wine, ftir- 
ing lit with a Stick not above a Quarter of a Yard 
within the Cask, and round the Cask; then bung 
it cloſe down, and it will be fine in forty-eight 
Hours: This Method will fine any of the above 
Wines. JJ ESE 
To make Orange Wine. 


o fix Gallons: of Water take three Dozen of 

1 Oranges, and ſqueeze out their Juice; take the 
Rind of twelve Oranges and put into the Water 
with the Juice, and let it ſtand two Days, ſtirring 
it every fix Hours; then ſtrain it through a Hair- 
ſieve, and preſs the Juice of the Oranges all through 
the Sieve; to every Gallon of Liquor add four 
Pound of Loat-ſugar, and put two Spoonfuls of 
Yeatt freth off the Gile-fat to it; tun it up, put a 
Quart of Brandy thereto, leave the Spile-hole open 
till it be done working, and it-will be fit for bot- 


tling in four Months. Ce TDI 


To make Cherry Wine. 


TAKE twenty Pounds of Morella Cherries full ripe, 
| 4 and bruile them; take two Gallons of red Cur- 


rants ſtripp'd from the Stalks, and bruiſed with a 


W ooden-peltle, and pur them in a clean Veſſel open 
headed; to every Gallon add a Gallon ;of boiling 


Water, ſtir all together, and let it ſtand forty- eight 


Hours, ſtirring it up every ſix Hours; then ſtrain 
it through a Hair-ſieve, and to every Gallon of Li- 
quor add three Pounds of double- refined Sugar; put 
it into a Brandy -cask, leave the Spile · pin open till it 
be done working, and in three Months you may 
bottle it off. WE ts ; . 1 W 6 42 


To make, Elder Wine. 


GTRIP your Elder-berries off the Stalks, put 
\F them into a large dcep Earthen-pot, cover it 


cloſe, and ſer it in an Oven all Night; then take it 
out of the Oyen, and ſtrain off che Juice into a 
clean Pot; to every Gallon of Juice put a Gallon 


of Water, and to every Gallon of Liquor put three 
Pounds of Loaf-ſugar; put it into a Cask that has 
had Brandy in it, bung it down, leaving the Spile- 
hole open, and when it has done fomenting, cloſe 
Wis TE 7 


2%; To nate Bramble Wine. 


| Ir USE your. Bramble-berries as above directed; 


to every. Gallon of Juice add two Gallons of Wa- 


ter, and to every Gallon of Liquor put three Pounds | 


of Loaf-ſugar; ſtir it well till all the Sugar is dif- 


ſolved, and let it ſtand twenty Hours in the Tub 
you mix it in; then tun it up into a Cask, leaving 
your Spile-hole open, and when it has done foment- 


ing cloſe it up; it will be ready for bottling in fix 
Months, and fit for ee ut 


To : 
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alſo Mace, Nutmeg, C 
will be proper for White · ſauces. 


75 pickle Muſhrooms, 


T*AKE the cloſe Buttons, cut off their Stalks, 
4. and put them into Water an Hour; then take 


a Bruſh made of Rice, ſtrain and waſh your Muſh- 


rooms with this Brtiſh, and put as much Water as 
the Muſhrooms require to cover them, fo that this 


Bruſh takes the Scurf off the Muſhrooms 3 then give 


them plenty of clean Water, and wafh them with 
the Bruſh as before; then take them into a clean 
Cullender, having a clean Pan that guſt holds the 
Muſhrooms, put them imo it, and cover it cloſe; 
ſer it on a clear Fire with nothing but the Muſh- 


rooms, which will diſcharge as much of their own 


Liquor as will cover them, and Jet them boil in 
this Liquor five Minutes; .in which Time ' make a 
Brine of Salt and Water To ſtrong as to bear an 
Egg; then drain the Liquor from the Muſhrooms, 

put them into this 'Salr-brine, and let them ſtand 
five Days, flirring them every Day; make anorher 
Brine as ſtrong as the former, put in the Mufh- 
rooms, let them ſtand a Week longer, and this is 


phyſicking the Muſhrooms; then add to them 


jome diſtilled Vinegar, and let them lie fourteen 
Days, after all bottle them; every Bottle will take 
a Jill of diſtilled Vinegar, and put two Blades of 


Mace into each Bottle: This will keep either cloſe 
or open in Bottles or Jarrs; now the Juice that the 


Muſhrooms diſcharges in the Pan, is the beſt of 


Catchup; if you have a Pint of it, add three Spoon - 
fuls of Beef-brine, if it be freſh and perfectly ſweet, 


% 


loves, and Pepper-powdered, 
and boy] it, filtering it through a Flannel- ag: This 


Fo 


+ 
— 
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P To pickle Walnuts. 


full Growth, bur that a Pin will run through - 


them z then pick off their Stalks, rub them with a 
coarſe Cloth, make a Brine of Salt, and let it be ſo 


9 * 


ſtrong as to bear an Egg; then put in your W al- 


nuts and lay a Board upon them to keep them un- 


der the Brine, and let them lie in this Brine fx 
Days; then make a freſh Brine, pour off this from 
them and put in the freſh Brine, let them ſtand ten 


Days longer, and then take and dry them with a 


coarſe Cloth: To every Hundred of Walnuts take 
a Jill of Muſtarg-ſeeg, lay your Walnuts in Lairs, 
and upon every Lair ftrew your Muſtard proporti- 
onably, and when your Jarr is full have ſome of the 


beſt Beer-vinegar and put in for every Hundred of | 


Walnuts have Jamaica and Black-pepper of each 


an Ounce, Mace and Nutmeg of each half an Ounce, + 
and boil up in the Vinegar, pour it boiling upon 
ro 


the Walnuts, and put a Blad 
ule them till the Bitter be overcome by the Pickle 


an hot Spices: This Pickle makes Sauces richer | 


chan Catchup made of Muſhrooms. 


L To make Walnut Catehup. 


ver them; don're 


"JAKE: four Hundred of Walnuts, ſuch as be- 


fore deſcribed, and with a ſharp Penknife cur 
off all-che pulpy Part till 195 are at the inner Shell, 
and be . keep t 
Pulp in a Mortar, and to every Pipt of the Pulp 
add a Spoonful of freſh Beeſsbrine, and let it — 


at whole, beat the green 


20 Hours; then take the Shells that Flr cut the 


green Fart of the Walnut from, and pit them into 


"4 "— = 
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for Uſe. 


a Jarr, make a Brine of Milk-whey, pour it boiling 
hot upon the Shells, and let them ſtand twenty- four 
Hours; then take your Walnut-pulp and ftrain it 
through a clean coarſe Linen-cloth, ſqueeze all the 
Juice you can poſſibly get out of it, and to ever 

Pint of this Juice add Nutmeg, Mace, and Black- 
pepper of each a Quarter of an Ounce, and half 

that Quantity of Cloves; then boil it up, but do not 


make any ule of it till the Bitter is gone off: A 


Tea- ſpoonful of this will make Sauce rich for Fiſh 


or any Made- diſnh, nor is there any Thing fo agree- 


able to the Taſte, for I never knew that the moſt 
delicate Palate objected it, nor the tendereſt Stomach 
was offended therewith: Then you take the Wal- 
nuts out of the Whey, and with a Flannel-rag waſh 
all the Scurf off them into clear Water; then put 
them into Bottles wi h wide Mouths, fill them up 


with diſtill'd Vinegar that has been diſtill'd from 


Beer - vinegar, and hot Spices: This is a delicious 


pretty Pickle that very few are acquainted with. 


To pickle Onions. 


ak Onions no larger chan ſmall Nutmeg, 


pour boiling Water upon them, and take off 
their brown Coat; put the Onions into a Brine ot 
Milk, with Salt and Water into a Pan, and take the 
Onions out of the Milk-brine into a Cullender; 
when the Salt and Water boils put them in, and let 


them boil two Minutes; then take them out of the 
Water and lay them on a Cloth to cool; put them 


into Bottles with diſtill'd Vinegar, and keep them 


7 pickle Colliflowers. 
F. ET your Colliflowers be very white and with- 
out Frickles, and let them be cloſe; cut them 


into Buds and boil them in a Brine of Salt and 


Watcr 
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Water one Minute; then take them out and lay 
them to cool, when they are cold put them into 
ſarrs, and fill them with diſtill'd Vinegar; then tyc 
them down cloſe with a Bladder and Pack- thread 
for Uſe. 2 

To pickle Turnips. 


. 


EF T your Turnips into various Shapes, that. 


you may have them for Garniſhing, and cut 


them a Quarter of an Inch thick; let your Turnips 


be clear of Worm - eaten, and let them boil a Minute 
in Salt and Water; then take them out into a coarſe 


| Cloth, and when they are cold and all the Water 


drain'd out put them into a Glaſs-jarr, fill them up 


with diſtilled Vinegar; cover them cloſe with a 


Bladder, and keep them for Uſe. 
To pickle Kidney Beans. 


T Whey aker it is ſcalded and the Curds 
4 from it, make a Brine fo ſtrong as to bear an 
Egg, let your Beans be young and dry pull'd, put 


them into the Whey-brine till their Colour is diſ- 


charg'd; when they are of a bright Yellow, take 


them out of the Whey into a Cullender, and dry 
them with a coarſe Cloth; then put them into a 


Braſs-pan and cover them with Beer-vinegar, put 


in ſome Dill, and cover them cloſe down, pur Paper 
round the Edge of your Cover, and ſet the Pan a 
good Diſtance from the Fire, if it be hot; but if 
!low, it need not be at fo great a Diſtance, and let 
it ſtand till the Beans turn graſs Green; then rake 
them out of this Vinegar and pur them into a Jarr, 
and make Pickle of freſh Beer-vinegar, Jamaica and 
Black- pepper; and Race-ginger boil'd up, pour it 
upon your Beans, and keep them for Uſe. The a- 


toreſaid Receipts is a, Rule to pickle Girkins, Cu- 


<umbers, Parſley, Reddiſh-pods, Aſtertion-buds, 
e | Broom- 


a A 4. 


Gs cw 
* * r * ors r 
a we _ 8 bra 5 Wh rot Hh a CEP * — 
„ g — 
— 0 
* 
a —— . ' Ne hag 
4 1 Lol * 4 oF. 4 * n — — 
* ” * * £ * nnn Lo l — o—_ 1 ——— - 
- 1 ot — * 4 . 2 Y 5 * * 
n e U 2 2 * r tet HE duke +y. 
4 — 5 . 9 R 5 - 1:8. 
- ww 1 - , +a» 1 7 n 


1 


— —— — — 


« 
x 5 4 8 =: ” — a: _= N 3 
3 r x N ——— 
„ 
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Btoom- buds, or Burtree- Buds: 80 there is no need 
of telling the Tale eftnet over chan is neceſſary, 


P maigo Cucunibets. 


17 K E large Cucumbers and cut a long narrow 
Piece but of each, with the Mouth of a Tca- 
ſpoon pick out all the Seeds and Pulp of it, gather 
out all the Seeds and mix them with white Niufterd. D 
ſeed, „e Shalot, and ſome Salt; fill the 
Cucumbers with this Mixture and put them cloſe 
| down in a Jarr, boil up Beer - vinegar, Salt, amaica 
and Black- pepper, with Race-ginger, and pour upon 
the Mangoes, cover them cloſe and let them ſtand 
two Days; then boil up the Pickle again, and repeat 
it till your age are green, and keep them for Uſe. 


_ To mango Apples. 


T* ERE is a long green Apple call'd a Finger, 
+ take of this Sort, and with a Penknife cut a 

round Piece out at each End, with an Apple-ſcopet 
take out all the Core, and fill the Place with Horſe- 
radiſh, White-muſtard, and a little Mace; put the 
Pieces on at each End from whence they were taken, 
and few it up with a Needle and Thread, pack thetn 
cloſe up into a Jarr, and boil Beer-vinegar with 7a- 
maica and Black-pepper, Race-ginger and Salt, and 
pour it botling hot upon the Mangoes; let them 
ſtand, and repeat the boiling of the Vinegar till you 
ſee your Mangoes turn green; then cover them with 


a Bladder, and keep them for Vie. 


7 umb Millons. 


TAKE little Millons of the latter Growth, when: - | 

1 the farft Growth is over, and cut a long Picce 

cut of the Side; take out the Seed, and * | 
de 5 Ve: M.illon? 
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Millons in Whey till they have diſcharg'd their Co- W 
jour; then take as much Vinegar as you have to 465 
Cucumbers to green them, and cover the Millons 
with it, place them at a little Diſtance from the 
Fire till they are green; then take them up, and 
when they are cold, take the Sceds you took out of 

them, and mix with white Muſtarꝰ erſe-radiſn 
cut ſmall, and Aſterſion- ſeed; mix alf Well, fill up 
your Millons, and put the Pieces you cut out into 

their proper Places; take four Vards a Penny Tape 
to roll up the Millons, and put them into a ſarr; 
boil up Beer-vinegar, Jamaica and Black- pepper, 

and Race-ginger, and pour boiling upon the Mil- 

lons; cover them with a Paper, and keep them cloſe 

fer Be Ns On e 
PD Tv pickle Dutch Cabbage. 
1 a red Cabbage, cut it into four Quarters, 
1 take out the Core, with a ſharp Knife cut 

your Cabbage, lay it into a Wooden-diſh, mix it 

with Salt, and let it lie five Days, turning it with 
your Hands every Day; when it has lain the above 
Time, take up a Handful and ſqueeze with all your 
Strength, and when one Handful is done take ano- 
ther, till you have ſqueezed it all; then (et upon#a 
clear Fire a broad Pan, and boil as much Beer-vi 
negar as Will cover the Cabbage, and have Jamaica 
and Black- pepper, and Race-ginger z when it boils 
put in the Cabbage, and let it not boil above a Mi- 
nute; then take it up, put it into a Jarr, and keep 
it cloſe covered for Uſe: You may put into it ſame 
rod Beat Noot. po 


TAKE a Pumpkin and cur into half Inch Slices, 

J after you have taken our all the Seed, cut it in- 

do various Forms, ſo as to make ornamental for gar- 
2 5 7 * niſhing 
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17 Profeſed Coorvar. 
niſhing ſuch as carved Work, Cc. the Outfide is 2 
brighe rich yellow; boil White-wine Vinegar and 


hot Spices, and pour upon your Mango into. a Jar: 
three ſundry Times, and hangs N ala 5 


iolle Barberry-berrics, 


| * KE r when they are full ripe, 
1 pick all the Leaves from off the Stalks, take. 
all the ſmall Barbexry-berries and beat in a Mortar; 
then make a Brine. of Salt ſo ſtrong. as to bear an 
Egg. and boil the beaten Barberry-bernies. in it, pur 
tem through a Flannel-bag, and boil it up again; 
- powder T'wo-penny worth of Cocheneal and put to 
1 it; then put the Berries into à Jatz, and pour this 
WE Brine boiling upon them, and lay a Piece of Flanne! 
IN over the Barberry-berries within he Farr z cover the 
arr, and keep them. for garnifhing Fiſh, Fowl, Rab. 
bets, or any other Made-diſh. hogs 
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Ws ＋ AKE a Pound of Fourdon Almonds, blanch and 
I beat them in a Marble Mortar to a Paſte, take 
the Whites of five Eggs, and a Pound of beat and 
_ fitted Loaf-ſugar, and mix with the Whites of the 
Eggs; beat the Sugar and Whites one Quarter of 
an Hour with a Whisk, before you mix it With the 
Mond- paſte; then add to it a Glaſs of Orange- 
Water, and beat all well with a Wooden- 
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T0 make Ratafia Drops. 
FAKE a Pound of Jourdon Almonds and half a 


- — — 
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Pound of bitter Almonds, blanch and beat them 


to Paſte; take a Pound and a half of beaten and 

lifted fine Loaf- ſugar, add three Eg 
v Eggs, Sugar and Almond-paſte all wenn 
they become a very [tiff Paſte, add to it a Glaſs of 
» Ratafia or French Brandy: You mult have a Marble 


beat the 


ther till 


Mortar for your Purpoſe, and obſerve to have your 


| Ingredients not only work'd to a proper Stiffneſs, 
but alſo to a very fine Smoothneſs; then drop it on 
Cap-paper in Drops as big as large Nutmegs, bake _ 


them brown in a ſharp Oven, and keep them for 


Uſe. 


To make a Biſcuit Cake. 
TEAT and ſift a Pound of Loaf-ſugar, take a, 
Pound of Eggs and beat with the Sugar till ir 
is thick, add to it a Pound of fine Jordan Flour. 
put it into a Cake-pan, after you have rubb'd the Pan 
with Butter, and bake it in a flow Oven. 


To make Biſcuit Drops. 


FAKE a Pound of Loaf-ſugar well bear and at 
ſifted through a Hair-fieve, beat four Eggs ll 


with the Sugar rill it is very white and thick; take 


a Pound and a Quarter of the fincit Londen Flour, 
and ler ir ſtand drying before the Fire a 
an Hour; then mix it with the Eggs and Sug 
adding a Glaſs of Orange-flour Water to ira 
when it is well mix'd drop it on Gray-pang_ 
bake them in a flow Oven: Be excceding ces 


warter. 


take your Papers off whilit hor, for if they ar 
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_ Pigeons paradiſed. | 


ICK, ſinge, and waſh fix Pigeons, cut. up 
their Backs and take out the Bones; then 


cut the Livers ſmall with a Quarter of a 


Pound of Beef-ſuer, pounding them well in a Mor- 
tar, ſteep the Crumb of a Halfpenny Roll in Cream 

and beat with it; add to it the Volks of four Eggs 
boiled hard; and ſeaſon it with Mace, Nutmeg, Pep- 
ber, and Salt; add green Thyme, Sweet-marjoram, 
and Parſley z break two Eggs and mix it well roge- 
ther; then divide it equally amongſt the Pigeons, at» 
ter you have dried them well with a clean coarſe 
Cloth; put the Stuffing equally within them, and 
put them in the Form they were before you boned 
them; lay them in a flat-botromed Earthen-difh, and 
rub the Breaſt of cach Pigeon with Butter, throwing | 
over all ſome grated Bread and green Parſley ; then 
rub ſome Butter on white Paper and lay over them, 
and ſet them an Hour in an Oven; then take a 
Quarter of a Pound of Rice, boil, and drain jt dry 
in a Hair-fieve; colour one Half of it Green with 
the Juice of Sorrel, and the other Half let be White, 
and lay it round the Diſh-rim in various Forms; and 
have half a Hundred Aſparagus boiled, and cut the 
"ow: Tops, and ſtew in good Gravy thickned win 

utter and Flour, pour it on the Diſh; lay on the 
Pigeons with Sippets and green Parſley, and ſerve 
40 | 1 
Pigcons 
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Pigeons in Blankets. 


| _—_ 10 K and waſh. your Pigeons clean, and div 
$1.18 them: For three Pigeons, take the Volks of 
Tur ſix hard boiled Eggs cut ſmall, add green Thyme. 
Util  Sweet-marjoram, and Parſley hr ed fine, and take the 
18 Bulk of a*Hen's Egg of Butter, and work up all the 
Jl  Angredients, which divide cqually amongſt and pur 
Ii) into the Pigeons; then roll our three Sheets of cold 
It Paſte, into each Sheer roll a Pigeon, and tie it tight 
in a Cloth: Boil them an Hour and a Half; then 
take off the Cloths, and Jay them in a Diſh. For 
Sauce, Gravy and Butter. | 


7 


A ſadoury Pigeon Pyr. 
CAKE a raiſed Cruſt, that is „ a ſtanding Croft; 
for four Pigeons, make three Corners and 
one in the Middle, and when it is cold, take ſomc 
ſavoury Force- meat and draw all over the Inſide ; 
bone. the Pigeons, and rub them on the Inſide wit! 
Volk of Egg, and Jay on ſome of the Force- meat; 
put them as tor baking, and let their Breaſt be up- 
permoſt; then put on the Lid, and let them ſtand 
two Hours in a moderate Oven: Then have a Jill 
of Gravy and Butter, and pour into it. 


Another Pigeon Pye, 


AK E. fix Pigeons, pick and wath them clean, 
cur off their Feet and Pinions; take half a 
Foun) of Butter, and work up in it as much Pepper 
and Salt as you think reaſonable to feaſon them; 
then make a Sheer of cold Paſte, and lay a Rim 
round the Edge of the Diſh, and lay in your Pigeons, 
after you have © Pur an equal Quantity of Butter and 
Scaſoning- within gach, pur the Gizzards, Livers, 
and Pin:ons into the Diſh, add a Fit of Water, and 
lay a Sheet of Paltc over all: Bake it an Hour and 
a Half in a modcrate Oven, when i it is drawn, put 


halt a Jill of good Gravy into it. 4 
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A white Fricaſſey of Eggs. 

B ſix Eggs hard, and take out their Volks, 

cut the Whites very ſmall; take a clean Fry- 
ing-pan and heat ſame Butter hot, bur take Care 

not to brown it; then drop in fix Eggs and fry 

them White, lay them on a clean Tin-pan and ſet 

them before the Fire; rub your Frying- pan clean, 


and put more Butter into it, and fry as many more 


Eggs in the above Manner, and lay them into the 


fame Pan, then take a Knife and eut off all the 


Rags; when vou have trimmed them, take half a 


Wine · pint of ſweet Cream and a Quarter of a Pound 
weet Butter, wrought in Flour; put your fried Eggs 


into a Haſh-pan, add to them the Cream and Butter, 
with a little powdered Mace, grated Nutmeg, and 


Salt; then toſs it up, and when it boils take it off 


the Fire, and ſqueeze in the Juice of a Lemon; toſs 


ir up, and lay the Whites round the Diſh; cut 


ſome Parſley, then pour in the Pricaſſey ; lay the 
hard Yolks over it, and ſerve it up. e FIN 

A inen Tricaſſ of Et 
T AKE ſix Eggs, break and ſeparate the Volks 
1 from the Whites; tie the Volks in a Linen- 


rag and boil them hard, cut them ſmall, and grate 


the Crumb of a Halfpenny Roll, and mix with the 
| ſhred Volks; add Nutmeg, Pepper, Salt, Thyme, and 
_ Sweet-marjoram cut ſmall, and rub the Bulk of a Nut- 
meg of Butter into the Mixture; take a raw Egg 
and work it up, duſting, a little Flour over it, roll 
it into {mall Balls, and rub a Plate with Butter, then 
ſet them ro brown before the Fire or in an Oven: 
Bear the Whites with a Spoonful of Cream, add 


Nutmeg, Salt, and Parſley cut very ſmall; then take 


a very {mall Bladder and pour in the Whites, leav- 


ing a little for them to rile in boiling; then take a 
thick Slice of ſweet Butter in a Frying-pan over a 
| 1 7" | 75 | ſharp | 
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1796 Profeſſed COOKERY, 
ſharp Stove or clear Fire, brawn the Butter, and 
drop ſix Eggs, fry them brown on both Sides; then 
pour out the Eggs and Butter into a clean Hath- 
pan, and fry fix more E883 inthe aboyc Manner, and 
put them to the other Eggs; then half a Jill of Wa- 
ter, of Walnut Pickle, Catchup, and Muſhrooms, 
each a Spoonful. Thicken it with Butter and Flour. 


A Pallateen of Eggs. 
DEAT twelve Eggs, and take out the Crumb of 
a Penny Loaf, add to it a Jill of Rheniſh Wine, 
and mix it well with the Eggs; boil fix Artichokes, 
take the Buttoms and cut imall, and mix with the 
Eggs; ſeaſon them with Mace, Nutmeg, and Salt, 
and mix them all well together: Greaſe a round Ba- 
fon that will juſt hold them, and pour them into it, 
lay three thin Slices of Butter over all, and ſet it an 
Hour in a ſlow Oven; then take half a Hundred freſh 
Oyſters and waſh them clean in Water, lay them on 
a clean Board, and ſeaſon them with Black- peppe 
and Salt, and drudge ſome Flour over them; then 
take a Quarter of a Pound of Butter in a clean Fry- 
ing-pan over a clear Stove or brisk Fire, let the But- 
ter be brown when you put in the Oyſters, and turn 
them; then add to them half a Jill of Water, 
Spoonful of Catchup, and thicken it with Flour and 
Hutter; then turn the Eggs out of the Baſon on the 
Middle of the Diſh, pour over it the Ragoo: Gar- 
nith with Barherry- berries and Parſley, and lend it up. 


Eggs a la Modi. 
aK E ten Eggs and beat them well, ſoak the 
. Crumb of a Penny Loaf in Cream and bcar 
with them, boil a Hundred of Aſparagus, cut the 
green Ends ſmall, and mix with the above, add 
| Nutmeg, Pepper and Salt; when you have mis: 
them well, butter a Tin-pan, and lay a thin Sheet ot 
Puff- paſle in it, pour on your Eggs, and throw 

= over 


n 
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over ſome grated Bread and melted Butter, ſet it in 
an Oven; then take a Quart of Water, ſlice a Car- 
rot, and put to it a Faggot of ſweet Herbs, Horſe- 


radiſh and Shalors, let it boil to half a Pint; then 


ſtrain it in a clean Pan, add to it two Spoonfuls of 
Catehup; and take a Slice of Butter in a Frying- 


an, brown it over a clear Fire, toſs up the Sauce 
in the Frying- pan, and ſo put it in the Sauce - pan; 
thicken it with Butter and Flour, and have {ome 


Force-meat Balls as before directed; then take out 
your Eggs and cut them into Dices, leaving a large 
One for the Middle; then diſh it up, pour over the 


Sauce, ſtrew over the Force-meat Balls, and ſome 


pickled Muſhrooms. Garniſh with green Partley. 


= Another Way to a la Mode Eggs. 
33 ſixteen Eggs, and take out all the Volks 
with a Spoon, lay them . a Plate, and take 
great Care not to break any; then beat the Whites 
very well, and boil a Quarter of a Pound of Rice in 
Water till it is tender; then mix the Rice and 
Whites together, ſcalon it with Nutmeg and Salt: 
Greaſe a Cloth with Butter, and pour this into the 
Cloth, then boil ic an Hour : In the mean Time, 
take a Clean Frying-pan and a thick Slice of Butter 
over a quick — make the Butter brown; then 
put in the Volks and iry them whole, turning each 
ſeparate very carefully; then add to them a [ill of 


Water, two Spoonfuls of Catchup, one of Walnut 


Pickle, and toſs it up, pour it on the Diſh, and throw 
the Balls over it; take the Whites our of the Cloth, 

and cut into thin Slices, and lay round them. Gar- 

aiſh the Diſh with fried Parſley. ne 


RN 
3 ten Eggs, and take the Crumb of a Penny 


French Roll ſoak'd in Cream, and mix it well 


with the Eggs, add green Thyme, Swect-marjorain, 
and Parſley cut — Nutmeg, Mace, Pepper and 


1 
1 
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Salt, boil this in a Calf's Bladder; take a Pint of 
freſh Muſhroom- buttons, and fry them brown in 
Butter, add to them a Pint of freſh Water, and boi! 
half a Hundred Aſparagus, cut off the tender Part 
of the Tops into Halt-inch L.engths, and ſtew a- 
mongſt che Muſhrooms, add Walnut Pickle and Ver- 
juice of each a Spoonful, Jer it boil till the Liquor 
is half conſumed; then thicken it with half a Jill of 
plain Butter- ſauce, and take the great Egg out of 
the Bladder, cut it down the Middle, and lay the 
one Half in the Middle of the Diſh; cut the other 
Half in two, and lay on each Side, pour the Rago: 
all over them. Garniſh with Sippets, Barberry-ber- 
ries and Capers. 0 5 
e Plumb Pottage. . 
AKE two Houghs of a Bullock, break and pur 
them into a Pot and fill 'ir with Water, and 
when it boils skim it well, add Thyme and Sweer- 
marjoram, Cloves, Nutmeg, Pepper and Salt; ſo 
ler it boil, cloſe covered, till it is a firong Soop: 
Then take up the Houghs, whofe Sinews will bc 
as tender as Marrow, ſtrain rhe $50p into an Earthen- 
pot and let it ſtand to cool; then take off all the 
Fat and put the Soop into a large Haſh-pan, grace 
the Crümb of a Two-pefiny Loaf and add to ir, 
ſweeten it with Sugar to your Taſtez then take 
two Pounds of the beſt Raiſins, a Pound of Prancs, 
and 2 Pound of Currants, boil them in the Soop a 
Quarter of an Hour, and lo {end it up. 
To male Pork Sauſages, 
TAKE a Hind-chine of Pork, skin it and ſhred - 
1 it very fine, as above directed; ſeaſon it with 
Pepper, Salt, and dried Sage, mix it well, and when 
it is bear fine fill your Skins, and they will keep as 
long as Beef Sauſages. Bur all Sauſages are to be 
put into the ſmalleſt Skins, Shecps Guts are fitteſt 
tor tbem; but if you cannot get Sheep Skins, the 
ſmalleſt of the Beef or Hog Skins, which mult nor 
be filled above half full, 1 To 
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25 make Sauſages ebithonr Guts. 


+AKE a Pound of lean Mutton, and a Quarter 
of a Pound of Beet-ſuer ſhred very ſmall, and 


bear it in a Mortar to a fine Paſte, ſeaſon it 'with 
Famgica and Black-pepper, Nutmeg, Salt, Thyme, 


3weet-marjorain and Parſley z then drudge Flour on 


the Table, and rell the Sauſage with your Hands 


into Rolls the Thickneſs of 0 K. and make 2 5 
or in any other 


into various Shapes, as O, 8, C 
Shape as your Fancy directs: Aud when you have 
Turkey-pouts or Chickens roaſted or boiled, lay 

theſe Sauſages on a Tin-pan and ſer them in a quick 
Oven, or 2 the Fire and broil them, and lay 

round and oe the Fowl or Fowls, wich hi 

the Diſh. 

4 Tb few Pigeon. 


Pigs and Gags che ene cleny:and Wie 


them, ſtuff rheir —_ with Force-meat, cut off 


their Legs and turn up their Thighs, put under the 
Wings as for büking; then put het into a Stew- 
ban, and cover them with Water, fer them on 
2 flow Stove clofe covered, and let them ſtew till 


_ _ they are tender, turning and Skimming them often; 


hen their Liquor is almoſt conſumed, add to it 


2 Pint of Veak-gravy, Force. meat Balls, and Catchup, 


let them ſted till there is but what is ſufficient for 


Jauce; then add to it a Spoonful of pickled Muſh- 


rooms, a Spoonful of Walnut Pickle, a little Butter, 
aich tols all rogerher: Lay Raſhers of Bacon all over 


them on the D Garniſh with Lemon: and green 


Par ey. 
* Shams Pigs: 


h ROI z and; ve is holy Pete 4 will de e 
Þ Bal of «tients pig, which you muſt take while 


:hey are hot, and beat a Quarter of a Pound of Butter 
in them, break 25 Eggs n out the Whites 
Z. of 


fer on 
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of four) very well, and mix with the Potatoes; add 
to them Sugar, Nutmeg and Salt, to your Taſte; 
jet them ſtand to cool, and then make it up in the 


Form of a roaſted Pig; make a Skin to cover it of 


Paſte as for a ſtanding Pye; let it have Head, Ears, 
and Mouth in the Form of a roaſted Pig; let it be 
{et in an Oven and baked brown: Then take a little 
clarified Butter, and a few clean Feathers, dip their 
Ends in the Butter, and whisk all the Pig with it, juſt 
as it is taken out of the Oven; this will make the 
Paſte ſhine as a natural Pig's Skin. For Sauce, have 
melted Butter, Sugar and red Wine, then ſerve it up. 


A Sham Turkey. 


7 AKE half a Pound of Butter and a Jill of ſweet 
| Cream, boil it till the Butter is melted, then 
take two Pounds of Flour, add a grated Nutmeg, 
a little Sugar and Salt, and pour your Cream and 
boiled Butter into the Flour, and make it into a Paſte. 
Pick and waſh clean half a Pound of Currants, ſtonc 
and cut ſmall a Quarter of a Pound of Raſins, cut: 
an Ounce of Orange-peel very ſmall, and work all 
into this Paſte, making it up in the Form of 2 
boiled Turkey ; take a Sheet of Pufft-paſte and lay 
over the Breaſt, Wings and Thighs, as the natural 
Shape of a Turkey, ſet it on a flat-bottomed Diſh, 
and bake it in a ſlow Oven an Hour; make ſome Balls 


of Puff. paſte and bike them; lay boiled Rice round 


_ theDiſh ; and for Sauce, plain meltedBurter, ſweeten'd 
with Sugar and two Spoonfuls of Rheniſh; ſer this 
Turkey on the Dith, pour the Sauce round, and the 
Balls, fo ſerve it up. 5 | 
N. B If the Reader is a good Mechanick, may 
with the above, ſham any Sort of Wild or Tame- 
tow), and it may perhaps be a great Diſappointmen: 
to Gormandizers, and a very agreeable one to others. 


To-. 
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T70ð make Sauſages of Beef. 
ARE two Pounds of the Inſide of a Surloin of 
Beef, and half a Pound of Beef-ſuct cur very 
{mall on a Shreading- board; add Jamaica and Black- 
pepper, Salt, Sweet-marjoram, and Thyme; beat this 
well in a Marble Mortar, with half a Jill of Red- 
wine or old Beer; then fill the Guts, and hang them 
in the Kitchen: When they are to be uſed broil 
them on the Cranks, with two Spoonfuls of Warer 
in a Plate or Tin- pan under them, to intermix with 
their Gravy. _ C 
To make Sauſages of Mutton. 
FAKE a Loin of fat Mutton, skin it and take 
out all the Sinews, ſhred the Fat and Lean very 
{mall on a Shreading- board; add halt a Jill of Water 
to it, and ſeaſon with Jamaica and Black- pepper; 
the ſmall Skins to be filled for preſent Vie, and bro! 
them as above direted. © N 


J make Puff-paſte. 

XIX the Flour with cold Water, and weigh 

the Paſte; to every Pound of Paſte pur halt 

a Pound of Butter, roll out the Paſte and divide the 
Butter into three Parts, laying one Part on each Sheet, 
throwing Flour on every Time, and roll it three 
Times after all the Butter is laid on; if it is froſty, 
mix the Flour with Water Milk-warm. 

P. S. Be ſure to roll the Paſte 'till all the Butter 
is well mixed, or it will run out in the baking. 
This Paſte is for Puddings, Paſties, Diſh-pyes, Flo- 
!catines, or Minced-pyes  _ WS 


| Paſte for ſtanding Cruſts. 


TO ſeven Pounds of Flour take three Pounds of 
Butter and three Pints of Water, boil the Butter 

and Water till it is melted, then skim off the Bunter 
2 2 and 


1 


paſte in Pans, or in ſtanding Cruſts. 
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and mix it with Flour, likewiſe the remaining Flour 


with Water, and the Paſte all together with your 
Hands; when it is well mixed, cut the Paſte into 


little Pieces and lay on the Table to cool; then work 
them all together, and raiſe it into a Pye or Pyes. 


Another Paſte for landing Oruſts. 


TIP ſome Beef or Sheep - ſuet, which cut ſmaj! 
and put into a Braſs- pan, ſet it on a clear Fire 
at a good Diſtance, if it ſtands over hot it's in Dan- 
ger of burning the Fat; and when it is diſcharged, 


take it off the Fire, and drain all the Fat into a Sieyc, 


letting it run into a clean broad Earthen- pot; when 
it is cold, to a Pound of this Fat take a Pint of 
Milk, a little Salt, and boil and mix it with the 
Flour as above: This makes a much better Cruſt in 
Winter, when Butter is ſtrong, than Butter docs. 
There are few Criticks can diſcover the Taſte of 


the Fat, for the Milk diverts it, and likewiſe bin- 
ders the Paſte from cracking. 


Lent inced Pyes. 


TAKE a Pound of Apple-pulp, half a Pound of 


Lemon-peel cut ſmall, halt a Pound of hard 


boiled Volks of Eggs chopped ſmall, and a Pound 


of Curxants clean picked and waſhed, half a Pound 


of Raiſins ſtoned and cur ſmall, with half a Pound 


of Sugar; mix all together, and bake it with Puff 


Another May for Faſt minced Pyes. 


: 1 a Pound of boiled Potatocs, beat into it 


2 Pound of ſweer Butter, with a Pound of Ap- 
ple-pulp; alſo Mace, Cinnamon, Cloves, and Nur 
meg pounded, half a Pound of Sugar, a Pound and 


a Half of Currants, a Pound of Raiſins ſtoned and 


cut ſmall, and half a Jill of Sack; mix them we! 
together, and bake it as above. 


- 


AM 


4 „ - 
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Another Sort of minced Pyes. 
WARE a Pound of Calf's Feet ſhred very ſmall, 


with two Pounds of Beef - ſuet, but all the Skin 


muſt be taken from it; add two Pounds of Cur- 


rants clean picked and waſhed, a Pound of Prunes ſcald- 
cd, ſtoned and cut ſmall, half a Pound of Apple-pulp, 


a Pound of Almonds blanched and beat to a Paſte, 
half a Pound of Lemon - peel cut ſmall, half a Pound 
af moiſt Sugar, of Red · wine and Sack each half a Jill; 


Seaſon to your Taſte with an equal Quantity of 


Cinnamon, Mace, Nutmeg, and Cloves; mix all 
well together, and bake as you knead the Pyes. 

Another Way to make minced Pyes. 
FAKE a Pound of the fatteſt of Beef, and two 
3 Pounds of the Kidney- ſuet, ſhred them toge- 
cher till both are ſo ſmall as you cannot perceive the 


leaſt Bit of the Beef, only it gives a carnation Colour 
to the Suet; then add two Pounds of well picked 


Currants, a Pound of ſtoned Raiſins, and half a 
Pound of Prunes ſcalded, ſtoned, and cut ſmall with 
the Raiſins; ſeaſon with the above- named Seaſon- 
ings: Alſo the Wine, Sack, and the above Quantity of 
Sugar, with four Ounces of Lemon, and thrice Ounces 
of Citron- peel cut ſmall, and to be all well mixed 


together. 5 
A Trennill Pye. 


1 a Trennill of a good fat Calf, open and 


waſh it in many Waters very clean, let it lie 
a Night in Salt, and boil it till it's tender; then 


ihred it as ſmall as minced Pye - meat, and ſeaſon it, 
with Jamaica pepper and Salt; rake Prunes, Raiſins, 


Currants, and Sugar, of each half a Pound; pick 


the Currants, tone the Raiſins and Prunes, cur. 


and mix them all together. They that will be thrifty, 
may skim the Trinnill well in Time of boiling, and 
it will diſcharge as much Fat as will make a ſtand- 
ing Craft for it, inſtead of Butter; and if cleanly done, 
it will be as ſweet as Butter. g How 
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How to dry Plumbs. 


3 AKE large white magnum bonum Plumbs; and 


to every Pound of Plumbs take two Pounds 
of Sugar; and to every Pound of Sugar add a Pint 
of hard Water, and boil it ten Minutes: Rub every 
Plumb with a clean Cloth, and put them into an 


_ Earthen flat-botromed Mug; pour over them the 
boiling Syrup, and, cover it with Paper cloſe, le: 


them itand twenty-four Hours; then take the Sy- 
rup from them, and boil it a Quarter of an Hour 


In which Time; take the Skin off rhe Plumbs, and 


{et each Plumb upon its End with the Stalk upper- 
moſt; and when the Syrup hath boiled the above 
Time, pour it upon the Plumbs, and ſo repeat it fix | 
Times in the above Manner; then let them ſtand a 


Weck without hoiling the Syrup, and then boil ir 


till it is ropey, pour it on the Plumbs, let them ſtand 


three Weeks, then boil the Syrup again; and ler 


them ſtand a Month, in which Time they will have 
a ſoft Candy; then rake them out of the Por, and 
lay them on an Earthen-dith, and ſift a little double- 
refined Sugar over them: Let them dry in the Sun 
or before a Fire, and ſo keep them for Uſe. 


Hew to make Wormwood Drops. 

ft} EAT the Whites of two new laid Eggs on a 
DD Pewter-plate with the Back of a Caſe-knife, till 
the Froth is ſo ſtiff, that you may cut it into Par- 
celsz then beat and ſiſt through a Tiffany-fieve a 


Pound of double- refined Sugar, which beat with 
the Eggs, add a Spoonful of Orange-flour Water, 
and beat it to the Stiffneſs of light Paſte; chen drop 


on it three Drops of the Oil of Wormwood, and 
mix it well: Lay a little of this on a ſquare Pane of 


Glaſs, or a Holland glazed Brick, powder a Penny- 
worth of Cochencal, and mix with the Bulk of an beef . 


of this beat- up Mixture, and murble the other wit 
the red Colour; but you muſt mix it ſo as to make 


the White and Red tranſparent. Drop them upon 


glazed 
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glazed Paper, that is, white Paper glazed with a 
Sleek- ſtone; let not cach be above the Size of a Fil- 


berd, and ſet them in the Sun or before a Fire to 


dry. Put them on clean Paper into a Paper - box, 
To make Lemon Drops. 
ARE the yellow Skin of a freſh Lemon, cut 
it ſmall, and pur it into a Quarter of a Jill of 
the beſt Brandy, let it ſtand twelve Hours; then 
take the Whites of two new-laid Epgs, and mix with 


the fame Quantity of double-refined Sugar, beat and 
| ſifted as in the above Manner: When it is done, bear 


into it a Spoonful of the Brandy that the Lemon 
Skin lay in, mix it well, and dry them as above; then 
drop it on glazed Paper, and dry it as before direct - 
cd. Box them up, and keep them for Uſe. 


To- make Jumballs. ; | ; 


NFUSE an Ounce of Gum-arabick, put to it a 


large Wine-glaſs of Orange-flourW ater, the ſame 


| Quantity of Roſe-water, and let them ſtand rwenty- 
four Hours; then take the Whites of three freſh 


Eggs, with a Pound and a Half of double-refined 


Sugar ſifted, beat them to a Stiffneſs z then take the 
Gum, which muſt be as thick as clear boiled Starch, 


bear it with the Eggs, blanch and beat two Ounces 
of Jourdon Almonds, with a Spoonful of Roſe- water, 
and the above Ingredients all to a fine Paſte : Then 


roll it into. Balls and flatten them a little, lay them 


on glazed Paper and Wires, and ſet them in an 


To make Currant-paſte. 


1 two Quarts of pick'd ripe Red - currants, 


and put them into Jars, cover them cloſe and 
ſet them into an Oven two Hours; then ſtrain them 


through a Flannel-bag, and take two Pounds of Loaf- 


ſugar, 


Oven to bake; when they arc enough, keep them 
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it ſtirring all the 
 Jelly-pors, laying white Paper over it dipped in 
Brandy, and tie over it Bladders ; then keep it for 
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ſugar, wet it in Water and boil it to a Catidy-hei zht; 
then put to it a Pint of the Currant Juice, but don: 
let it boil after it is in, ſtir it well together, and put 


it into an Earthen- mug till the next Day; then drop 
it in little Cakes on Wafer - paper, and dry it in the 
Sun, or in a very cool Oven, _ + 


M.armalade of Orange. 
OIL twelve thin skin'd Seville Oranges, that i: 
freſh, three Times, removing them out of the 


boiling Pot each Time, till they are ſo tender that a 
Straw will run through them; then take them out, 


and to every Pound of Oranges take two Pounds ot 


double · refined Sugar, to every Pound of Sugar add 


half a Pint of Water, and boil it in a clean Braſs- 
pan on a clear Stove: In the mean Time, cut each 


Orange, and take out the Inſides (take Care of the 
Juice and Meat) and Seeds; cur. the Orange Skins 
into very thin Slices, and put into the boihng Sugar, 


* 


it till it begins to Fd and fly, but be ſure to keep 
ime; ſo put it into Glaſſes or 


POTTED To preſerve Oranges whole. 
TAKE fix of the beautifulleſt large Seville! O- 


ranges to be got, and lay them in Salt and 


Water three Days; then boil them in Water, and 


ſhift them as above; and when they are ſo tender 
that a Straw will run through them, take them out 


and cut a round Piece off each Top of che Oranges, 


not to exceed the Breadth of à Shilling, and with 


a Tea · ſpoon take out all the Seeds, but none of the 


Meat; then take ſix Pounds of double- refined Su- 


gar, put to it two Quarts of Water, and boil it ten 
Minutes; ſet each Orange on its End in a flat-bot- 
ö „ tomed 


let it boil till the Skins are clear, keep ſtirring it; 
then put all the Inſides into the Marmalade, and boi 
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tomed Pot, and put within them the round Piece 
you cut out; then pour upon them the boiling 
Syrup, and lay a Delf- plate over to keep them down. 
Thus boil it once cep for 12 Times, after put each 
Orange into a Gally - pot juſt fit for it, to be covered 
with Syrup, and tie a Bladder over each Pot, ſo 


* 


keep them for Uſe. 


How to make Orange Chips. 
TR the freſh Skin of Seville Oranges, whoſe 
Juice has been uſed for Punch, and lay them 
in Salt and Water three Days; then boil them ten- 
der, ſhifting them as above, and take out all the 
Strings of the Inſides; put them into an Earthen-por, 
make a Syrup of common Lump-ſugar, and boil it 


three Times a Week the firſt Fortnight; then let 
it ſtand a Month longer, and rake the Skins out of 


the Syrup and waſh them in clear Water, turn chem 


down on a Sieve, and fo dry them in a flow Oven; 
then cut them into Chips, and according to the 


Quantity, if three Pounds of Chips, two Pounds of 
Sugar, wet it with Water and boil it Candy- height; 
then put in your Chips and let them boil, dip a Slice 
into the Syrup and blow it through, if it flies like 
Snow, you muſt rake them out aad ſpread them on 
an Earthen-diſh to cool, ſo keep them for Uſe. 


DELLS Red Marmalade of Quinces e 
P core and ſlice your Quinces, and to eve- 


ry Pound of Quinces take a Pound and a Half 


of Loaf-ſugar, and to each Pound of Sugar a Jill 
of Water; ſet them on a Stove in a clean Pan, and 
hear all together ſlowly till it comes to a red Colour; 
then ſharpen the Fire, boil it to a ſtiff Gelly, and 
pot it for ſe, 8 N oy 


To 
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To make white Marmalade of Quinces. 


PARE and quarter your Quinces, and have ready 

Pan, to every Pound of Quinces take a Pound 
and a half of double-refined Sugar, wer with fait 
Water; put your fliced Quinces into boiling Wa- 
ter, and boil the Sugar Candy-heighth; when the 
Quinces are tender, drain the Water from them thro” 
a Hair- ſieve, put it into the Sugar, and let all boi] 
till the Quinces be clear; then put it into Pots or 


Glaſſes for Uſe. 
To make Rasberry Cakes. 


of every Pound of Rasberries take a Pound of 
double-refined Sugar, mix and put into a Pre- 
{erving-pan boil it on a clear Stove, keep it ſtir- 
ring all the Time, let it boil till it is a thick ſtrong 
Sriffhes, and ſet it by ull it is cold; then make i; 
into little Cakes, lay them on a CY to dry, and 
keep them for Uſe. | 


To 40 red Currauts in Strops. 


JICK ont all the Seeds of the Currants on the 
Stalks, boil Loaf- -ſugar Candy-heighth, and put 

in your Currants; boil and take them our Sta!“ 
by Stalk, and lay them on a large Stone-diſn ſeparate 
to cggl; duſt grated double-refined Sagar, and tun 


them every Day till they arc dry: So box then, ub 
for Uſe. 


To male Gingerbread, 
: „ yn four Pounds of Treacle into a Pan, at. 


ſet it on a clear Fire till it is ſcalding hot; 
then ſtir into it half a Pound of Sweet- butter and 
Jill of Brandy, and pour it into a Bowl; add to it 
two Ounces bf bear Ginger, the ſame Quantity ot 
powdered Jamaica Pepper, an Ounce of Cortancet 
Sceds, the tame of Carraway Sceds, all well 2 
al 
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and beat four Pounds of Flour into it very well; 
when the Lumps are very well beat out, cut half a 
Pound of Lemon-peal into long Pieces, greaſe a large 
Cake-pan with Butrer, and divide it into four Loaves, 
lying the fourth Part of the Lemon-pecal on each 
Lair: It will take fix Hours baking. 


Tube Cordial Hunters Gingerbread. 


ARE three Pints of red Port, and four Pounds 

of Loat-ſugar; boil them in a broad Braſs- pan, 
let it boll till it is a Syrup, and rake it off the Fire; 
add to it a Pint of Brandy, Cinamon, Race Ginger, 
Mace, Cloves, and Nutmeg, of each half an Ounce 
finely beat to a Powder, grated Manſhot Bread dried 
in an Oven or before the Pine four Pounds, three of 
which put to the above Ingredients, and boil it till 
it is thick; then let it cool, work up the other 
Pound of dry grated Bread, and make it into various 
Shapes, as Prints, ſmall Rolls, and little Cakes: Lay 
it on white Paper to dry, and keep it for Uſe, A 
imall Piece of this is a Dram in the Morning. 
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4b Apple Cuſtard Pye 
An Apple Pudding 
To make an Almond Pudding 


Apple Dumplings 


Apple Fritters 
To mango Apples 


B. 


To make a Raguo of Beef 
Beef a la Mode 
Dov'd Beef 


A ftewd Romp of Becf 


To ragoo a Bcet's Heart 


Minced Beef Collops 
Broiled Beef Collops 


An Alio of ſmall Birds 


A Becef-ſtake Pyc 
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A ch Bean Pye 

To flew Butts 

To pot Beef 

Tp: coliar Beef. :: 

A Bread and Butter pudding 
boiled Bread Pudding 

A French Bean Pudding 

To pickle Kidney Beans 
To pickle Barberry-berries 
Biſcuit ene 


.C 
A White Hicaſſey of Chickens. 
Another White Fricaſſey of Chickens 
A Brown Fricaſſey of Chickens 
A Tellow Fricaſſey of Chickens 
A Red Fricaſſey of Chickens 
A Green Fricaſſey of Chickens 
Io make Scotch Collops 
Stuffed Scotch Collops _ 
To make larded Scotch Collops 42 
A Calf's Head Haſh 
To haſh a Calf's Head White 
How to ſtew the other Side of the Head 
To. ſtew a Calf's Head 
J a la mode a Calf's Head 
Chickens à la Royal 
To dreſs a Calf's Head 
A Chicken Pye 
A Cherry Pye 
77 dreſs 4 Cod's Head 
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F _ To dreſs a Cod's Tail 


A boiled Codling 
To boil a Cod 
To marble a Calf's Head 
To collar Cal ves Feet 
A Cabbage Soop 
To make a Cheſhire Cheeſe Soop 
To make a Craw Fiſh en th 
A Calf Foot Soop 
A Carrot Pudding 
A boiled Carrot Pudding 
A boiled Cuſtard Pudding 
To make a Calf's Feet Pye 
A boiled Calf's Feet Pudding 
Clary Pancakes 
To fry Cream 
4 Calf Foot Gelly 5 
To make Calf Foot dane; 
Steeple Cream . 
Raſp Cream 
To make Currant Cream 
Lemon Cream 


f A Crow Crant 


4 Bath Call 
Pound Cake 


“EFruit Cake 


To make Queen Cakes 
Currant Gelly _ 

To preſerve Currants in St 
To pickle Colliflowers 
To mango Cucumbers 


To F TTY Dutch Cabbage 
To make a Biſcuit Cake. 


A 4 Rage of young Ducks | | or * | 
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An Amalet of Eggs _ | 
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Tv a ls mode Fowls b £0 

A boiled Fowl mother a winh ba 
Florentine | 
T9 fry Flounders 

Zo make & Fiſh Soop 
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To @ la mode a Gooſe 
4 Gooſeberry Pudding 

To preſerve green Gages 
To preſerve Gooſeberries 
A Chriſtmas Gooſe Pye 


To dreſs Hog's s Feet and Ears 
A j Jugg 4 Hare 
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A Hare Pye 

A. Ham Pye 

To boil Haddocks 

To pot a Hare 

Potted Herrings 

Jo make Hodge-podge 

A Hunter's Pudding 

An Herby Pudding 

T9 make Hartſhorn Gelly 

To make Hartſhorn Flummery | 


L. 


To flew a Lamb's Head and Pluck 


A Made-dih of Lamb 

Stew d Lambs Heads 

Lamb Blankets 

To raz%0 a Shoulder of Lamb | 
A. Ragoo of Ling 

Scotch Collops > Ling o d 
A Bron Fricaſſey of Ling 
A boiled Ling 

To pot 5 


J collar Ling 


A Lemon Pudding 
A boiled Lemon . 
Liver Pudding 

To make Leach 


5 


A Mutton Paſty 
A Mutton Pye 


4 Mutton-ftake Pye 
To boil Mackarel 


To pot Moor-fowl or Gore . 


Marrow Pudding 
Jo pickle Muſhrooms 
To mango Millons 
Ia make Mackroons 


To fry Neat's Feet 


0. 


Ts flew an Ox Head 
An Ox Cheek Pye 

An Oyſter Pye 

To make an Onion Soop 

An Orange Pudding 


A boiled Orange Pudding 


7⁰ 8 Onions 
P. 


A Pallateen Es 
To make a Pellow 


To roaſt a Pig like Lamb 


To areſs Pike 


Jo collar a Pig 
To make a Portable Soop 22 


© Peaſe Soop 
A green Peaſe Soop 
4 Prune Pudding 
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1 ewe Plumbs 
Jo candy the above Plumbs 

T preſerve Peaches 
To bell Pumpkins 


R. 


To brakes a White Fricaſſey of Rabbets 


Another White Fricaſſey . Rabbets 
A Brown Fricaſſey of Rabbets 

A Rice Pudding 

A boiled Rice Pudding 

A Ratafia Pudding 

Ratafia Pancakes 

Fo make Raſp Jam 

To preſerve Raſps whole 

" make —— Drops 


8. 
To dro Sheeps Rumps 


A Maadc-aiſh of Sweet - breads 
4A Salmon Pye 


To ſiew Soles 

To crimp Skate 
To boil Skate 

Ta ragoo Salmon „ 
Scotch Collops of Salmon 
Olives of Salmon 
Zu boil Salmon 
u bake a Salmon 


To bs Sperling 


OG 
A Made-difh of Sheep Heads and Tongues 99 


100 


109 
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- To. dot Salmon 
A Sellery Soop 


To make a Soop without Water 0 


To make a white Soop 
A Sego Pudding 
Ja make Spice Dumplins 


. . 


A Pokey Tong ve 
Turkey a la Raya! 
Cocks-combed Tripes 


To fry Tri 
4 010 3 


A boiled Turkey with Rice 
A boiled T key and Oyſter Sauce . 
A Savoury Turbot Pye 
7 adreſs a Turbot 

Fo flew Tench 
7s ſtew Burn Trouts 
Ta fry Trouts 
To make Trouts like potted Jars 
To make a Turnip Soop 
A Tanſy Pudding 
A Gelly Tanſy 
 Sweet-meat Tarts 
Fo make Glazed Tarts 
To make Tart Puff-paſte 
Crip Paſte for Tarts 
To pickle Turnips 


v. 


4 White Fricaſſey Vea 
10 ragoo 4 Breaſt & Veal 
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Veal in Blankets 

To make Veal Olives _ 
A Breaſt of Veal ragt 
To ragoo a Fillet of Veal 


How to dreſs a Veal's Pluck 
To make another Diſh of Veal's Pluck 


A rolled Breaſt of Veal 
To make Veal Cutlets 
Ca/ed Veal Cutlets 


Jo make a Veniſon Paſty 


A Sweet Veal Pye 

Potted Veal © 

To make a Veal Soop | 
W. 

| boil Whitings 

J fry Whitings 

To pot Woodcocks 

Wafer Pancakes 

A Whip Poſkt 

To make Light Wigs 

To make Gooleberry Wine 

To make red Currant Wine 

Jo make Cowſlip Wine 

To make Baum Wine 

To-inake Raiſin Wine 

To make Orange Wine 

To make Elder Wine 

To make Cherry Wine 

Ia make Bramble Wine 

To pickle Walnuts 


40 make Walnut Catchup | 
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| PASTE fir ſtanding Crufts WO RS J . 
Auother Paſte for ſtanding Cruſts 182 


I make Currant-paſte 185 
Hoco to make Orange Chips 187 


To make Rasberry Cakes 1388 


70 dry red Currants in Straps my 
How to make Wormwood Drops 184 
To make Lemon Dope =O 185 


A white Fricaſey of Eggs A 175 


A brown Fricaſſey of Eggs 16, 


A Pallateen of Eggs ; 176 


Eggs a la Mode _ e 


Another Way to a la Mode Egg F615 4 177 
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To make Jumbatls 

3 of Oranges 

To preſerys Oranges bol. 
-P 

Pigeons paradifed 

Pigeons in Blankets 

A ſavoury Pigeon Pye 

Another Pigeon Pyc 

Plumb DRE 

To ſtew Pigeons 

A Sham Pig 

To make Puff-paſte 

Lent minced 


Pye 
Another Way for or Faſt intel 4 Pyes 


Another Sort of minced Pyes 


Another Way to make minced Tres 
A Trennill Pye 


1 How to dr Yy Plumbs 


Ned Marmalade p” Quinces 


| bo make a white Marmalade EY: Quinees 


8 


75 make Pork Sauſages 

To make Sauſages "without Gnts 
To make Sauſages of Beef 

Ty make Sauſages of Mutton 


T 
A Sam Turkey g 9 


186 


; 174 


+ ee 


py 
* 
= 
jou , 
- 2 . — 7 _ 
* » X 2 . 0 * 4 
— 4 8 
a 4 — 
— = - * : 
4 | 4 
1 1 . 2 1 ; , 4 8 n — « 5 
4 nne ** 1 3 W 499 . 4 he el 1 
— 5 Alias > WE 4 Ee 3 * * OY - — 4 
- 4 " * — —— a. — * 
= 9 — Ray 9 — * — — 8 — —— — —— —— a = — 
1 Y _ * Fs 1 — 4 — — 9 . 2 —— 
- < * : bo * „ 8 CT: a - b AE — 99 
— » — — — — — — nt hi . — 2 7 a — 
2 — * , 8 * a 
— — one WS 
— _ — — — — , ” — — P 
MPC pag wn orgy, co _ 5 — . 1 1 — 1 — 8 


3 


* * 
3 
HY Wwe” 


e 
£. 


a” 


R. „„ Ls 
HOUSE-KEE PING. 


s complete Houſewifery ornaments a 
Queen, ſo docs it every Lady in the 
Kingdom that poſſeſſes that Treaſure; 
$854 the Walle of which preſerves both 
EBACE Health and Fortune: She will not bee: © 
= impoſed upon by extravagant Servants, 
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Houſe amounts to: Neither by Indolence, for ſhe. 5 
can ſee into that by ſurveying her Houſe wherein, 
that Decorum and Oeconomy thines illuſtriouſly; if > 
humane, her Servants will love, fear, and obey her: 9 
But this may not be the Caſe of the young unexpes. (| 
rienced Lady whoſe Houſekeeper is deputed Miſtreſs, 
who perhaps may fancy herſelf ſupreme, and take as 0 
much State and Attendance upon her as the Lady u f © 
herſelf can do; for vain Glory is a great Prompter « { 2 
where Integrity and Judgment is wanting, by which \ > 
great Fortunes have been impaired, either unjultly, 2%, N 
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careleſly, or l The Courage of one + %..*54 
Cook who ſerved a wealthy Eſquire in this Neigh» « { 8 

2 N . +, 4 1 . % Wt 7 1 M 6 bi 4 2 1 
bourhood, gave the Lady's Maid the Mortification * * * © 


ol ſeeing her take a large Sauce-pan fall of Butter, 
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3 
that ſhe for want of Judgment oiled in melting: 
Sauce, and toſſed it into the Sink that ſhe put he: 

dirty Water in to run into the Vena]: The Lady“ 

Maid telling one of the Servants of the Waſte, was 

anſwered, That ſhe did frequently toſs her oil'd But 
ter into that Sink, and this ſhe aver'd to me, that 
the leaſt Quantity of Butter could not be leſs than 
one Pound and a Half at that one Time; yer this 
Lady's Maid, although ſhe was a Relation to ber 
Miſtreſs, had not the Courage to reprove the Cook. 
nor durſt tell the Houſckeeper, leſt ſhe ſhould ask 
her, what was her Pufineſs in the Kixchen ? or ca! 
her Spy-teller, Magpy; or give Orders. to the Cook 
to beſpatter her with a Ladle full of Fat whenever 
| the eame into her Territories. 


Such Hazards attends thoſe that dare oppoſe ex- 
travagant Cooks, or indolent Houſekeepers that arc 
Strangers to every Thing worthy of Praiſe, and con- 
ſequently very dangerous Kitchen Officers, for they 
conſume their Maſters Subſtance unmercifully ; Had 
ſhe roſs'd this oiled Butter into an Earthen-por, it 
might have fried Fiſh, Fraters, or Pancakes, cover- 
ed ported Fowls, Beef, or Fiſh; but toſſing it into 
the Venal, is a Crime that deſerves the Puniſhmen: 
of Hunger, and Bitternets of the Want of Butter 
all her Days. That is, after ſhe had left her Plenty, 
and returned to her primative homely Cottage, as 
wilful Waſte brings woful Want; for which Rea- 


lon the good and profitable Servant is on the ſafcſt 


Side: She that holds faſt her wa dg and would 
do her Duty to the beſt of her Knowledge, theic 
Reſolutions delcrves Improvement. LES 


As I have acted in the Station of Cook and Houſc- 
Keeper, ſo have J been very ſucceſsful in pleaſing the. 
Families I ſerved in that Station; and as I have 
great Regard for the worthy Sort of rhele Servants, 
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L 195 J "it 
a would take a great Pleaſure to improve theſe © I 
Worthies; that is, by telling them how I diſcharg'd 
che Truſt of Deputy. 1 made the following Reſo- 
zutions, and kept them, reſolved to do Juſtice to 
Maſters and Servants; not to leave that to be done 

in the Morning that ought to have been done at 
Night; reſolved not to waſte nor conſume the Pro- 
verty of my Maſter, nor ſuffer any of his Servants 
to wrong him to my Knowledge; reſolved to be as 
careful of every Individual of my Truft, as if the 
Fortune had been my own; reſolved to riſe early in 
che Morning, and never to exceed Six o'Clock if I 
was in Health, nor to grodge riſing two Hours 
ſooner if I had an elegant Dinner to ſend up; reſolv- 
cd that every Servant ſhould have their Meat in due 
Seaſon, and likewiſe every Fowl that was fed for 
my Maſter's Table. My great Care was to keep 
the feathered Flock clear of Diſeaſes, which, with- 
out great Care and Pains they are very ſubject to; 
and to prevent Diſtempers, I never bought Chickens 
with their Feet tied together, and (topped into Bal- 
{ets and Creels, for this Reaſon : The Birds are con- 
ned to lie on their Sides, which the ſlepping ot 
_ trotting of the Horſes makes them full of Bruiſes, 
ind puts them into Fevers : But the prudent Far- 
mers does not uſe their feathered Flock ſo, they 
have large Creels or Baskets, puts them looſe in, 
lets them have Room to ſtand upon their Feet, and 
they are no worſe for their Journey; . theſe were the 
Birds I always chuſed to buy, and as my Chicken 
Coops had Partitions that took out to make them 
leſs or bigger Appartments, I always kept each Brood 
to themlelves, for as ſoon as mixt with Strangers 
Baltle- arrays enſued, which, to prevent I never mixt 
them after: I have found by Reaſon of their Battles 
their Heads have been ſo ſore, that they could not 
feed; may, the Conquerors got Bruiſes with their 
Wings flapping in the Coops with the battling: 
Yer the Brood that is hatched and brought up ro- 
1 8 gether 
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gether feeds fat, and quarrels none. Every Night 
their Troughs were waſhed clean, and clean Hay 
put under them at Six o Clock in the Morning; Bar- 
ley- meal mixt pretty ſtiff with boiling Water, and 
when cool dipped into skim'd Milk, and ſo given 
the Chickens in their clean 1 My Turkey 


Pours and Capons I found fed beſt at their Liberty 
loole in a Houſe; I made them Crammings of the 
fame I fed the Chickens with every Morning, hav- 
ing their Houſe clean ſwept, and clean Straw laid 
in a Corner to rub themſelves in, which is as refreſh- 
ing to them as their Meat, and when they wer: 
full took the Meat from them, ſerved them at T'welvc, 
and again at Six in the Evening, took the Meat 
from the Chickens, and ſerved them as above. 

My green Geeſe and Ducks fed beſt 0. e in 
a Houſe looſe; then I fed them either with ground 
Malt and Butter-milk, or unground Malt with boil- 
ing Water poured over it, the laſt Thing at Nighc: 
This feeds Chickens fat, giving it them in the above 
Manner; yet I don't think it feeds Chickens, Tur- 
keys, or Capons fo white as Milk and Barley-meal 
does, but as fat it will feed them. I drove them 
once a Week to a Pond to waſh themſelves, which 
gave them a great Pleaſure; they would flap their 
Wings, and rejoice when they returned amongſt 
their clean Straw. Fg 


J never grudged the Pains I took in feeding the 
 Fowls, for when I ſent them up to the Maſter's 
Table, they were received with Pleaſure and Applauſe, 
that ſufficiently rewarded my Labour; yet it was no 
more than my Duty, and what cvery Servant in 
khat Poſt ought to do, or fre it done. A new mar- 
ried Lady related to my Miſtreſs, who had a * 
ing Illneſs, occaſioned by a Miſcarriage of her firſt 
Child, was perſuaded by her Husband, to take an airing 
wich him in the Coach, and to dine with n, 3 
£ 


L 19% J | 
ke ordering a Servant to let her know his Intention; 
and that there might be a boiled Chicken for his 


Wife; fo I had Orders for four boiled Chickens, 
two young Ducks, and two Turkey Pouts roaſted : 


At the Hour appointed the Efquire and his Lady 


came, and Dinner being ready, was ſent up, and met 
with a moſt grateful Reception from this worthy 
Eſquire, who, with Admiration beheld his Lady eat 


up a whole Chicken; who ſaid to her, Much Good 

may it do you, my Dear, for I am ſure you have 
not eat fo hearty a Meal this two Months: It is very 
true, Sir, anſwered ſhe, and the Reaſon is, that [ 


never ſee ſuch a Chicken in my own Houſe, for it 


is no bi than a Partridge, and as fat as a Quai}, 
10 beantſtilly f ? 
cns ar Home, thar are Skeletons, and of a different 


Hue and Taſte from this Chicken, that ſeems to fir - 
very eaſy on my Stomach. I have had a boiled 
Chicken every Day to my Dinner theſe fix Weeks, 


but not one like this; nor did I ever fee a fat 
Fowl at my Table, which I impute to improper 
feeding. In all Probability that mult be the Reaſon, 


anſwered my Miſtreſs, for I have very often taken 


Notice of your Poultry at the Table, and am very 


{ure that if they were duly attended, and proper 


Care taken of them, they would be fat, and they are 
not fit to eat otherwiſe. So I have experienced, re- 
plied the other Lady, yet the only Reaſon that I can 


ive, is, chat my Cook was trained at London, Where 
the had all her Fowls fed and kill'd ready for cook - 
ing: She is the only grave Servant that I have, and _ 


was well recommended; I am therefore unwilling 


to accuſe her for a Fault that I cannot give a pro- 


per Direction to amend, ſo unexperienced a Houſe- 
| keeper am I, that was left an Orphan, and married 
juſt out of the Boarding-ſchool, for which Reaſon 
my Health and Fortune may be impaired, and I ut- 
terly unable to rectify it. My dcar, deſpairing Cou- 
fin, anſwered my Mitres, pluck vp your Spirits, 


and 


white, quite different from my Chick- 
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and there will be no Hazard of Health and Fortune, 
for you ſhall ſtay with me, and try the Sovereig 
Virtue of my Kitchen Phylick'z for in my Opinion, 
that is the only Medicine you want at preſent; and 


I will ſend my Cook to give yours a Leſſon of her 
Method of feeding * and many Things that 
may differ from what ſhe has 


been acquainted with 
That is, to ſhew her how much more is required 


of the Country Cooks, than there is of the City 


Cooks; and, added ſhe, I am very ſure that ſhe wi 
be ready and willing to give her wholeſome Cook- 
ery Advice. Then, anſwered ſhe, I will be infinitely 
obliged to her, and if you can ſpare her the may go 


in the Coach which is returning Home, for I an 


fully determined to try the Virtue of your Kitchen 


Phyſick. You oblige me much my dear Couſin. 


So my Lady came and told, that there muſt be 
ſome Need of my Advice to feed their Poultry, and 
if the be ſociable, help her in her Deficiencies; it 
not, give yourſelf no Concern but come Home in 
the Morning according to my Directions. 


I I went, and was kindly received. by my Siſter 


Cook; the Lady's Maid went to wait on her Mi- 
titlreſs, and there was none to interrupt our Conver- 
ſation: So having our Tea brought in great Order, 


ſhe diſiniſſed the Footman, and ſaid, Stateſmen have 
private Interviews in Politicks, Merchants in Com- 


merc, ſo let ours be upon the Art of Cookery. I an- 


ſwered, If that be our Talent, let us be profitable Ser- 
vants, and improve it. Then ſaid ſhe, If I improve! 
muſt be eee [ anſwered, If there was any Know 
ledge in my Poſſeſſion worth Acceptance ſhe might: 
command it. Then, faid ſhe, my greateſt Want is to 
know how to make Fowls fat; as in the Town | 
had them fed, plotted, and ready for the Pot ©: 
Spit: Bur here | have them to feed, and inſtea 
of making them far, behold, they are all en; 
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and more dies in the Coops than lives: Chickens, 
Turkey Pouts, young Ducks, and green Geeſe dies, 
or pines in the Coops. Indeed Siſter, ſaid I, where 
there is ſo much Sickneſs in the Coops, it may en- 
danger the Family's Healths in the Houſe. ' Sick- 

neſs amongſt Poultry, do you ſay, then I am a very 
improper Phyſician z nor will pretend the Jeait 
Skill in curing their Sickneſs: It muſt be Sickneſs 
that cauſes ſo great a Mortality in the Coops, but 
this I imputed to their quarrelling; and more eſpe- 
_ cially amongſt rhe Chickens, which I thought kil- 
icd one another, ſaid ſhe, or rather wounded” and 
bruiſed. each other. Anſwered I, the Agony of which 
might bring Fevers upon the wounded, that might 
occaſion their Deaths z and likewiſe inte& the Cons 


 <querors, and the whole feathered Flock. But how 


to prevent it, ſaid ſhe, let me know; for Judgment 
may be wanting, but Care and Pains was not: For 
cvery Morning I fee all the Drawers that receive 
their Dung taken out, their Troughs clean waſhed, 
and freſh Meat made them at the ſame Time; which 
Meat ſtood by them, to eat when they pleaſed; till 
che next Morning, when they were ſerved again: 
Nor did I let any of the dead he in the Coop any 
Time, leſt chey ſhould ſtink, and fo offend the 


others. 


Indeed, Siſter, anſwered I, 1 never underflood © 


whether the Poultry have the Senſe of ſmelling, as 
they have no Noſes; yet I am very well aſſur'd, 
that Cleanlineſs is a great Help to their thriving: 
But letting Meat ſtand perpetually before them muſt 
pall their Appetites; they are delicate Creatures, 
and 16ath their Meat when ſatisfied, fo that I never 
tail to take it from them in ten Minutes after I have 
ſerved them, a ſufficient Time to fill themſelves in: 
As to Quarrels, I never have any amongſt my Chick - 
ens, for this Neaſon, having a ſeparate Partition 
tor every ſeparate Brood, _ this keeps Peace; bur 
5 £ Sb inter- 
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intermixing them with Strangers is bloody Wars; 
Every Morning they have clean Hay laid under them, 
and every Day thrice fed, at Six in the Morning, 4. 
Twelve, and 1 Six in the Evening: Their Troughs 
are waſhed clean, and as much Meal mixt in he 
Morning as will terve them ail Day. © Turkeys and 
Capons | feed in a Houſe by themſelves, on the fame 
Meat I feed the Chickens with, only T roll It up in 
Crammings, and ſets them Sweet-milk to drink. 
My Ducks and green Geele I iced looſe in a Houſe, 
with ground Malt and Butter-milk, or ſcalds Malt: 
Now | can prove by my Book ot Poultry, both in 
the Poultry living, and Poultry killed for the Fami- 
I's Ule, that I have been accountable to my Lady 
ot every individual Fowl, even to the ſmalleſt Chic!:- 
en. Then certainly I mult have been a very unp10- 
fitable Servant, antwered ſhe, for J have not only 
' waited the Property of my Maſter, but am terribi) 
atraid 1 have impaired the Health of his Lady, by 
{ending ker up Chickens that were not fit to cat 
For when | conſider the Difference e e 
ens | bought of the Poulterers, and thoſe 1 fed, 
{ent that dear Lady to eat, they mult have hurt bs 
delicate Conſtitution, and to give Pain to ſo goo? 
a Lady is Sactilege; or is it poſſi ble Ignorance can 
make an Attonement for ſuch a Crime? Yes, very 
polibic, anſwered I, as it is a common Crime, which 
am alraid many fine Gentry are Sufferers by, and 
gare ted with diflempered Poultry by flothful and in- 
dalent Servants which is not your Caſe, whoſe [n- 
guttry and Integrity is firm, bur Judgment Was 
wanting in Poultry ſceding, which made it a Mit. 
fortune, but no Crime. 


As for Turkeys, Capons, "Chickens, Ducks, an 
Geeſe, clean your Coups of them; let the Ducks and 
green Geele be put into a Paſture where there is Wa- 
ter for to wath in, and feed them with Corn thrice a 


Day; ſet the other Poultry at Libert Ys and feed them, 
; but 


Cor | 
but you muſt expect Death for moſt of them. Then 
let your Maid clean all the Coops and Houtes, 
buy in a freſh Stock, and get acquainted with the 
Farmers Wives; thele in ſhort are the beſt Birds 
Mothers, for they feed them with the Overplus. of 
heir Milknels ; nay, they have a Share of their own 

Victuals, will fly upon the Tables and pick the Meat 

oF their Trenchers, theſe are half-fed to your Hand: 

{Charge the good Wives not to tie their Feet, but 
io put them into a large Creel or Basket looſe. Ne- 

ver confine your Turkeys or Capons in Coops, it 
cripples and cauſes them to pine inſtead of fatning, 
and will ſwarm with Lice for Want of Liberty to 

pick their Feathers. Sweep their Houle every Day, 
lay them clean ſtraw, and have the fame Pleaſure of 
vour Feathered-flock I have of mine. I will, anſwers 
the, purſue this Pleaſure with Diligence and Care, 
with a thouſand Thanks to you for the wholclome 
Leffon you have taught me, for although I gave great 
Content in Town, I find myſelf very deficient in 
the Country; in Town I made my Market every 
Day, the Butchers Meat fo freſh and ſweet that my 
Beef-gravy made Sauces, and Soops delicious: But 
here we kill a Beef once a Month, and that alters 
the Caſe, for I can but have freſh Beef one Week 
in the whole Month; ſo there is three Weeks of 
the Month I have no Beet-foop nor Beet-gravy for 

Sauces, without lending to the Market for ireſh Beet. 


4s falr Beef is not fit for Soops or Sauſes to be 
ure, but if I have plenty of freſh Beet, I can make 
Zravy That will keep two Months as flrong and as 
iclicious as:rhe-firit Day; and if you will try the 
Experiment When you Killa. Beck, rake the four: 
loughs and Btrak them, Naſon with a little Salt, 
Jamaica and Blas pepper; then pack chem down 
in a large Stewing pot, with! a Quart of Water, 
and. cover the Pot Not with Paſte: Cut and featon 
the Eeef's Neck in e Manner, pot aud palle 
„„ B b 2 1 
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it alſo, and heat an Oven as hot as for baking Houſ- 
hold Bread; then ſet in theſe Pots, daub up your Oven, 
and let them ſtand all Night : In the Morning take 
them out, and the Sinews will be as tender ftew'd 
as Marrow; which Sinews take from the other Meat, 
cut them into half Inch-lengths, and put them ſc- 
e into Earthen- pots, about the Size or rathe; 
larger than a Jill; then ſtrain the Gravy through a 
clean Hair- ſieve: Take up the two Necks of Beef, 
ſtrain the Gravy all into one Pot, skim off all the 
Fat, and ſtrain the Gravy through a clean Flanne! 
Bag; then take a well tiuned Soop - pan, fer it up- 
on a clear Stove of Cinders, put in this ſtrong Gravy, 
boil it quickly half an Hour, and cover the potted 
Sinews with it: Have as many Pint broad Earthen- 


ap hold the Remainder of the Gravy, lcave 
oom for half an Inch deep of the Beet-tat that you 
_ skimmed off the Gravy, which Fat boil up in a Sauce- 
pan, pour it boiling hot over each Por of Gravy, 
and let it ſtand till it be thoroughly cold; the Gravy 
will be a ſtiff Gelly, and the Sinews will anſwer 
vos or Ragoos. The. ſame of Pallates. — So there 
is Gravy for Soops or Sauces, much ſtronger chan 
| you can pretend to make by frying the Beef, and 
after boiling it is always ready and faves much Trou- 
I ble: I never want a Store by me, for I can by boil- 
| ing it to a fine Glue, keep it fix Months, with. cloi- 
| ſealing in little Pots; and if a Meſs of Soop is want 
| cd, I have it in a Minute. 
| 3 


Neither do ] ever want Chicken Broth, for whe:. 
I have boiled Chickens, I pack them cloſe in a Par 
that juſt hoids them, and this makes their Broth 
ſtronger; then I take the Bones of a Leg of Vea!, 
and the Griſſel of the Knackle, breaks and waſhc: 
them clean, fo puts my Chicken Broth into a little 
Stewing-pot, with the Veal Bones, two or rthrec 
Blades of Mace, and paſtes the Pot cloſe down, {© 
ſets jt in an Oven all Night, skims off all the Fat 


in 


2: 
u the Morning, and puts the Broth through a clean 
Flannel Bag; then boils this ſtrong Chicken Broth 
to a ſtrong Gelly, puts it into {mall Earthen-caps, 


and covers it with the Fat I skjimmed off: This an- 


ſwers various Ules, tor it any of the Family wants 


Chichen Broth, 1 have it for them; or if I wang 


Gravy for white Sayces, it is ready for my Ule. By 


this Forecaſt I fave my Maſter many a Chicken, and 


myſelf the Trouble of killing them. 


For the future this Leſſon which your hare ſo 


frankly given me, anſwered ſhe, ſhall be my greateſt 
Pleaſure to practiſe; for every Word you have ſpoken 
to me convinces me of my Errors, and of the Truth, 
Juſtice, Reaſon, and Conſideration that appertains 
to the true Art of Cookery, which I find | have 
been prodigious ignorant and deficicat in. 


Well, ſays I, as I am the elder Siſter, I muſt ex- 


cept of the Compliment you make me, ſo let us 


fleep on it this Night, and we will rite in the Mor- 
ning, for J will be on Horſeback at Six, Home at 

Eight, fo to work in the Kitchen at Nine.— At half 
an Hour after Five, when I had got on my Cloaths, 
behold in comes my Siſter ro enquire how I had ſlept 
in a ſtrange Bed: Very well, anſwered I.—That has 
not been my Caſe, {aid ſhe, for 1 have been ſo tor- 
tured with dreaming of ſick Poultry all the Night, 
thar I aroſe ar Four o'Clock, and have ſet all rhe 
Prifoners at Liberty, much to my Shame go with 
me; and I did behold them accordingly, and faw 
the lame, maimed, and the blind. Your green Geeſe 
and Ducks may recover in Time, ſaid 1, by bathing 
and feeding, but very few of your Chickens —Not 


one, anſwered ſhe, for they ſhall die in an Hour, and 


1 will buy in as many healthy ones at my own Ex- 


pence, after the Houſe and Coops are clean waſhed. * » , 


Don't kill the Turkey Pouts, but rurnaghem to rhe 


Back-yard, and fecd them with Cord and Grals, 
Woe os $ Phyſick © 
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Phyſick may fer them to rights again, and this Pre- 


caution I give you: Likewiſe, ſaid I, ſee that you 
never take Notice to your Lady in the leaſt of th- 
Sickneſs that has been in the Coops for this Reaſon, 


becauſe it may do her more Harm in thinking than 


it has done in eating thoſe Chickens and if you duly 


obſerve the Rules that I have preſcribed to you, there 
never will be Sicknels amongſt your Poultry.—PFear 


not, anſwered ſhe, I have printed each Article on 
the Table of each Hand, the Execution of which 
ſhall be my greateſt Pleaſure. 


But here is one proper Item that I muſt give you, 
it ſuits this preſent Cale, as you have no far Chickens, 
boil Rice in Water, and after in a little Milk, ſweeten 
it with a little brown Sugar, and it will feed them 


lat in four Days; but let them be fed four Times 


Day with this Rice, Milk, and Sugar. 


So after we got Breakfaſt I took my Leave, and 


told her I expected my Viſit repaid me the firſt 


Opportunity; ſhe promiſed ſhe would, and | was 
ar Home as the Clock ſtruck Eight. My Lady be- 
ing told that I was come, ſent tor me, and asked 
my Opinion of the Houſe-keeper : I anſwered, Madan, 


1 have a very good Opinion of her, for ſhe very 


trankly owned ,her Deficiency. in Poultry-fecding, 
add with Pleaſure and a Heart full of Gratitude, re- 
turned me her unfeigned Thanks for the Method ot 
feeding Poultry that I preſcribed her, which the ac- 


| knowledged was more conſiſtent with Reaſon, than 


the Method ſhe had taken in feeding them; and al- 


though her judgment 1 believe to be very good in 


other Reſpects, yet ſhe ſeemed more deſirous of having 
my Opinion than ot giving her own. 1 believe her 
to be a Servant of Worth and Integrity, and very | 
deſerving of the Truſt repoled in her; and it is my | 
Belief, that you will not for the future ſee an ill fed 
Fowl come to her Maſter's Table, for ſhe was a. 
£ mongtt 


5 5 
mongſt them at Four o Clock. this Morning, Induſ- 
tery and Care ſhe wants not. I am pleaſed, anſwered 
my Lady, with the Meount you have given me of 
her: Did not you invle-her to my Houle?—1I did, 
Madam, and ſhe promiſed me ſhe would the firſt 
Opportunity. I will procure an Opportunity by 


asking her Miſtreſs, for J have a great Veneration 


for ſuch Servants as you deſcribe her to be. To 


prove the Truth, Madam, ſays I, keep her Lady a 
Week, and if ſhe has not fat Chickens for her Lady, 


truſt no more to my Skill. 


Well then, anſwered my Miſtreſs, to try the Va- 


riety of thy Judgment, I will detain the Lady, and 
have thy Aſſertion proved. So my Lady made the 


young Couple very merry at Breakfaſt with the 


Account that I had given her of their Houſe-keeper, 
and they all conſented to go Home at the Week's 
End; accordingly they did ſo, and found ſhe had as 
fat Chickens and as beautiful as mine, to the great 
Pleaſure of my Lady as well as hers; and from that 


Time there was an honeſt Friendſhip contracted be- 


rween her and me. There being fo great an Intimacy 
berwixt the two Families, the young Lady uſed to 


bring her in the Coach with herſelt to pay mea Viſit, 
ſor they knew the very great Regard we had for” 
cach other; for the was generally eſteemed being 
both the complete Houſewite, and the virtuous hu- 
mane Creature. If any poor Family in the Neigh- 
bourhood were in Diſtreſs, ſhe informed her Lady 
of their Want, whole Pleaſure was ro relieve them. 
This young Creature took great Delight in doing 
good, gave Medicifies to the Poor for moſt Diſor- 


ders, and this worthy Servant was always way 
deliver their Complaints, never grudging the 


1 ſoon after removed from that Family twenty . 
Miles diſtant, ſo that our futureCorreſpondence was by 
er ER | 15 they writing, 
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writing, till we both enter'd into the Marriage · ſtatt. 
which put us a greater Diſtance from each other 
Somecime after her Marriage, the wrote me a long 
Letter, wherein ſhe expreſſed the Happineſs: ſhe 
poſſeſſed in one of the beſt of Httsbands, that Love 
and Riches increaſed cvery Day; and begged of me 
to as her an Account of my Situation of Life. ] 
anſwered hers, and told the great Pleaſure I had in 
her good Fortune, both in the Bleſſing of a good 


Husband and Riches, u Reward for her Virtue and 


good Works; and told her that as the Situation of 


my Chance had fallen in a publick Way, (Inn-keeping) 


which had not afforded me that Tranquillity thc 
poſſeſſed : I would not go to Particulars, only ac- 
quainted her I was in a middling State, ſome better 
and many worie. 1 was anſwered with a very. moving 


_ Epiſtle, deſiring a more particular Relation of my 


Situation; but I conſidered as it would not be ſa- 


tisfackory, never anſwered her laſt Requeſt, fo our 


Correipondence dropt till afrer the Publication of 
my Book of Cookery, (which upon peruſal I found 
I bad made Omiſſions of Receipts, but have ſince 


ſupplied thele Wants, as a further Service to my 


Readers). As the poſſefled an active Soul, I was 
perfectly aſſured that in whatever Station of Life ſic 
lived, the would improve her Talent. So having « 
little ſpare Time the latter End ot laſt Year, I took 
Poſt-chaiſe and made a Tour thirty Miles croſs the 
Country to fee my Friend: She was at a Loſs a. 

the firtt Sight ro know who I was, till the heard 
me fpeak ; the faid, There is the Voice, but where 
is the Perlon? yet got me in her Arms, ſaluted and 
give a hearty Welcome; and as I had dined on the 
Road, ſhe made Coffee and Tea, and told me her 
Husband was not to be at Home till next Day. | 


ſaid, If I have not the Pleaſure of his Company 1 


hope to have yours all ro myſelf: Certainly, faid the, 
only the Interruption of my young Brood; and as 
ſhe thus ſpake, in comes five Pn 

et | | 7 "THC 
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the eldeſt was juſt rhirteen Years of Age, and the 
youngeſt eight; ſo neat, andrheir Behaviour, as if they 

had been come Home from a Boarding - ſchool, to pay 
their Parents a Viſit, every one making a low Curly 
as they entered the Room. We having done Tea, 


they drunk each two Diſhes, the eldeſt waſhed the 


China and fer it into the Store-room, which Door 


opened into the Room we fat in; ſo ſays I, Is this 


yourStore-room ? let me ſee how you have it furniſhed. 
You ſhall ſays ſhe. So in we went. Now, ſays ſhe, 
behold the Rule and Order of an induſtrious a 

careful Husband, who built me this Conveniency 
and ſhelfed it round; on that Side is one with five 
Partitions for bottled Wines, each . e 
Dozen of Bottlts; ſo ſaying, ſhe opened the Lids, 
took out a Bottle of each Wine, and called for five 
Glaſſes, falling each Glaſs up with the ſeparate Wines: 
Now, faid ſhe, taſte theſe Wines, and give me your 


Opinion of them; there is Burgundy, Freuch, red 


Port, Frontiniack, and ſweet Mountain. So taſting 


the Wines, which were all as clear as Rock-water, 


I (aid, IF I had ſeen theſe Wines in a Gentleman's 


Houſe or any Tavern, they might have paſſed for 


Foreign, for they are ſtrong and muſt be of a good 


age; new Wines are like new Malt Liquor: Theſe _ 
Wines are ruff, well flavoured wich Age, and has a 
ſtroug Body, which lam pretty ſure are all of your 


own making. She ſmiling told me, I was the firſt 


chat ever duſputed their being foreign; for Gentle- 
men Stewards have proteſted, that better Wines 
were not in their Maſters Cellars than the Wines 


they drunk here; but indeed this is a proper Place 
tor the Bottles, it is warm in Winter, and cool in 


Summer, ſo is the Cellar below, it being vaulted, 
and all the Wines are ſeven Vears old before they 
are bottled. For as I ſee there is no halting before 


9 be that as it will, Gratitude obliges me 


to let you into the Secret of Made · wines, as frank 


as you gave me the Secret of Poultry-feeding, Which 


Se 5 


* 
i 3 
— - * 5 
s 9 r 
a W ed 1 * 


. „ 
you ſhall ſee; I have not forgot by my feathered 
Flock, which are beautifully fat: But firſt ſurvey 
my Conveniency, there ſtands my W ine-preſs, where 
1 made my firſt great Quantity; I preſſed the Fruit 
in a Cheeſe Prels, put it into the Cloaths, and (© 
| preſſed it in the Cheete Fats, in the ſame Manger 
the Cheeſe is preſſed, ſo ſet a broad clean Tub to 
ſave the Juice: But my endearing Man got the Di- 
menſions of a Wine Preſs, and made, it his dear ſelf; 
likewiſe he made all the Cheſts for Flour, Oat- meal, 
Barley- meal, Groats, and Bran; likewiſe theſe 88: 
of Boxes for my Salves and Drugs, Shelves for ny 
Salvers, Delf, and China; and opening the Win: 
Ceilar-door, laid, Behold my Stock of Wines: 80 
numbering the Casks, ſaid I, Your Stock furmoun:s 
any of our Northern *Squires that I have ſeen, for 
by my Calculation you have eighteen Hogſheads t 
Wine in Cusks, beſides the fifty Dozen of Bottles; 
and this is a Quantity that very few Noblemen have 
1 dare lay: But let us go and have ſome Conver- 
Jatzon, for I long to hear ſome of your Hiſtory, and 
am ſure it will give me infinite Pleaſure. So we e. 
turned to the Parlour again, finding it clean duſted, 
a good Fire, bright Irons, and clean Hearth, we {at 
ourſelves down, and thus the begun her Narrative, 


think I gave you an Account in a Letter of thc 
In Fortune of my Miſtreſs's Maid, in a run-away 

Wedding with the Footman, which my dear Lady 
Was ſo good as to expreſs great Concern for her un- 
Fhinking Maid, that Rad foipoorly beſtowed herteit 
on a fimple Fellow that could not labour for Brcud 
for her. nor himſelf, and 'tis my Opinion, as ſoon as 
Poverty affc&ts them, he will certainly change his 
Livery for a red one; but what. Opinion have you 
. of this Match. Indeed, Madam, anfwered I, if Pride 
and vain Glory will make a good Husband, he has 
enough of that. Nay, ſaid che dear Lady, her Wi!- 
dom is as ſmall as his, and I wiſh they ay both 
: | „ Adeceive 
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Jeceive me; but I am determined not to have a giddy 
voupg Laſs about me again; you ſhall be my Maid 
and Houſe-keeper, ſo hire a profeſs'd Cook. I an- 
1wered, J had a very good one of my own making; 
ihe has been a Servant as long as I have, and is not 
much inferior to mylelt in Cookery ; as to the Houſe- 
keeping, that I perform, but the Cookery I have 
' taught her, and was enquiring for a Place for her, 
as Be has a Siſter that was to come in her Place : 
You bid me chooſe my Aſſiſtant when. I firſt came 
to my Place, this is the Servant, and 1 have proved 
her Integrity. You have obliged me very much, ſaid 
the worthy Lady, in teaching me a Cook in your 
own Way, for 1 have very often thought your Fa- 
tigue too great, to perform the Part of Cook and 
Houſe-keeper; for which Reaſon I wanted gladly 
to have had you for my own Maid and Houfe-keeper, 
but was airaid of not getting fo 1 a Cook, for 
you pleaſed me in my Meat dreſſing : I never liked 
this fliskey Girl that waited on me, for if the had 
brought me a Meſſage of any poor Creatures Com- 
plaint, I fee her Countenance turn four; and have 
rcbaked her and ſaid, I wiſhed ſhe might not have 
their Complaint, and meet with as little Pity 4s 
lecmingly ſhe ſkewed to thoſe in Diſtreſs. | 


So thus I anſwered my dear Angel, Bleed are 

the Merciful, for they ſhall receive Mercy. For Nla- 
cam, it your Eye be good, God forbid that mine 
he evil, to the Prejudice of my fellow Creatures; 
for as far as is in my Power I will cheartully aftatt 
them, both in delivering their Complaints. to you; 
and likewiſe your Relief to them. — Said ſhe, Your 
Perquiſites will be better as to my Caſtings, and 
vou have the ſame Wages; ſo there is a Guinea Ears 
neſt for your new Place, and if fix Pounds Wages 
will ds for the Cook, let her hire a Kitchen Maid. 
This Preferment I told her to her great Joy, and 
ſe hired her Siſter, ſo they lived in Peace, and did 
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their Work to Admiration : No Servants upon Earth 
were more happy than we were of a worthy Maſter, 
a pious, generous, and charitable Lady, whoſe Hu- 
manity was ſuch, that ſhe fed the Hungry, cloathed 
the Naked, and was a great Doctreſs to them afflict- 
ed with Sickneſs; happy would be the diſtreſſed, did 
every one diſcharge their Stewardſhips like this hap- 
Py Pair, for they delighted in a rural Life. He built 
a Houſe for a School, with two Rooms for the 
Maſter and his Wife to live in, and put 40 poor 
Children to School, 20 Boys and 20 Girls, cloathed 
them every Year, were taught to read, write, and 
Vulgar Arithmetick: They hkewiſe cloathed 30 poor 
old Men and Women with new Shoes, Stockings, 
two Shirts, Hat, Coat, Waiſtcoat, and Breeches to 
the Men; and the Women they gave Shoes, Stockings, 
Gown, Petticoat, Apron, Shifts, Caps, c. And 
when they had all got on their new Cloathing, my 
good Maſter and Miſtreſs would view them with 
Pleaſure, he giving the Men each a Shilling, and the 
Women the fame, to handſel their new Pockets: In 
ſhort they were publick Beſſings, and, indeed, their 
Ways were great Delight, x FM. 


As I was an excellent Horſe-woman, and my Lady 
ſeldom wanted Parients, I aroſe two Hours ſooner 
in the Morning than her Maid uſed to do, and had 
my little Pad ſaddled, fo viſited the Sick every Morn- 
ing, always telling my Lady what Effects the Me- 
dicines had on them that had taken them; this was 
great Pleaſure to her, for ſhe ſaid that my Judgment 
of the Sick exceeded hers. I told her, I Was far 
from preſuming to vie with her Judgment, but very 
deſirous of aſſiſting her Patients; and that ſhe faid, 


mo ſhe was very well aſſured I would be rewarded here- 


after,—So one Morning, as I was upon my Round 
_ viſiting my Sick, behold there came to me a neigh- 
bouring bluff Gentleman, having an Eſtate of 30017. 
per Aanum, V hat, ſays be, Miſtreſs, are you riding 
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without a Servant to open you the Gates? I need 
none, Sir, anſwered I; and there being a Gate oſt 


at Hand, 1 rede up and opened it, ſo put my Gal- 
loway into a Canter: But my Spark being berter 
mounted came up to me, and ſaid, Why 1o nice, 


Miſtreſs, I am no Stranger, I have dined many a 
Time with your Maſter, and wanted an Opportu- 
nity to ſpeak to you: So taking hold on my Bridle, 
he faid, A God it is a Pity you ſhould be a Servant, 
for you have a Lady's Face, a Face that I could 


find in my Heart to beſtow all my Land on, which 


is as pretty a Plat of Ground as ever Crow flew o- 


ver; faith, I have often thought of that Countenance, 
and am not jeſting, ſaid he. And if you was, Sir, 
I would nor take the Advantage of your Jeſt; go 


Home and admire your fine Plat of Ground, and 


don't interrupt me with your Impertinence: Sopluck- 


ed my Bridle out of his Hand, ſtruck into a Gallop 
and away I went, Icaving my Lover with his Plat 


of fine Land ſtanding like a Scare-crow, and Ireturn- 
ed Home another Way. However my Chap came 
that very Day to dinc with my Maſter, after Dinner 
he told the Propoſals he had made, and the Repartee 
I gave him; likewiſe begged of my Maſter that he 
would let me know his Defigns were honourable, 
and that he would ſettle all his Land on me and mine. 


8 My Maſter promiſing him his Intereſt, commu- 
nicated the whole Story to his Lady, who thought 


the Proffer very well worth my Acceptance. One 


Morning ſhe took me into her Cloſet, and told me 


what generous Propoſals this Gentleman had made 

my Maſter, that he would marry me, and ſettle all 

bis Fortune on me and mine. Madam, anſwered I, 

his Propoſals I cannot accept, for it his Generoſity 

a por to me, it's ſlender to his own Poſterity ; 
ou 


d I bring forth no Children to him, yet have 
I the Power inveſted in me to ſettle all his Fortune 
on my Relations, and to take that Fortune out of 
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an ancient Family, whoſe Chief poſſeſſed it for ſome 
hundred Years by paſt. Well my Dear, faid that 
good Lady, but in Caſe. it ſhould: be ſo, you will 
have the Power to ſettle it on the right Line. Bur 
then, Madam, ſaid I, would not my own Relati- 
ons have juſt Caufe of Complaint, that ſuch a For- 
tune was in my Power as might raiſe my Family, and 
I had left it to my Husband's Friends? Beſides, I 
have a more material Objection, and that is, I can- 
not love the Man were his Fortune ten Times as 
much as it is; ſo I ſcorn to accept that Fortune 
When it is not in my Power to give my Heart in 
Return. Oh! my dear Girl, anſwered my Miſtreſs, 
thy Sentiments are worthy of Praiſe, I ſhould de- 
prive. myſelf of a valuable Servant very willingly, if 
it had been to thy own Choice; but thou haſt a Soul 
that ſeorns an unworthy Thought or Action, only 
this Fortune might have made thou eaſy in Circum- 
{tances, and enabled thee to have been helpſul to thy 
fellow Creatures.— But whether ſuch a Man would 
ſuffer his Wife ſo to do or nor, becomes a Query? 
L ſhould be terribly afraid of his bidding me diſtri- 

bute my own Fortune whenever he beheld my Li- 
berality to the indigent Part of Mankind, andnor his 
amongſt Beggars: For which Reaſon, if ever I enter 
into that State, it ſhall be with one that I think 
comes nearer my own Sentiments, and that I jam 
very well affured does not exceed me much in For- 
tune: I had rather eat the Bread of my Labour and 
Induſtry, than break my Peace for Plenty of Wealth. 
I elteem Reverence, ſerves you honeſtly, and is con- 
tent in my State; would you have me leave a Cer- 
tainty for an Uncertainty ? I might fear the Man but 
Cannot love him, fo will not break my Peace for 


him. She faid, By no Means, for that was laying 


a Foundation for a Curſe, and ſhe was ſure there was 


a Blefling in ſtore for me. In ſhort, my dear Lady 


told my Maſter my Reſolution, he told my Pretender, 
who took it in ſuch Diſdain, that he co Hemond Jag: 
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ſelf for his mean Suit, and ſaid, He might always 


have ſtoop'd and taken up nothing; that it ever he 


was ſighted again, it ſhould- be from his Equals, and 


not an Inferior. My Maſter told me, and 1 never 


ſee him, and my Miſtreſs take ſuch a Fit of hearty 


Laughter. O! Sir, anſwered I, he only ſtands con- 


| demned as it is, but had he made all his Land over 


to me and my Heirs, in all likelihood he would have 


hanged himſelf in fix Months Time. Then, an- 
ſwered my Maſter, you would have been a rich 
young Widow of a large Fortune at your own Diſ- 


poſal. But I think mylelf ten Times richer as Lam, 
Sir, anſwered 1. Then, ſaid he, in my Opinion your 
Affections are fixed another Way, which I will leave 


to your Miſtreſs to enquire into, as I don't expect 
the Difcovery in my hearing; and as he ſpoke rhe 


Word, walked out of the Room, leaving my worthy 


Lady with me: Who ſaid, Is your Maſter right in 


his Conjecture? I know thy Honour to be frank, and 


will make no ſcruple to make me thy Confident; 
for if he be more deſerving, far be it from me to 
deprive him of the Happineſs of ſo good a Wife, as 
Tam very well aſſured that thou will be a daily Bleſ- 
ſing to a good Husband. ee ee e 


Thou made me an erdellent Cook, and 1 deſire 


vou will inſtruct my new Houſe- keeper that it may 
be kept in the fune Oeconomy; I would nor alter 
the leaſt of thy Rule and Order, for I ſee very few 


Tables ſet out with that Decorum as mine: Nay, your 
Maſter has very often told what great Encomiums 


 Gemlemen have given him of my extraordinary Ma- 
nagement, 'whoſe Table was ſupported with all Ra- 
rities in the Seaſon, dreſſed in the beſt Manner, wich- 
out the leaſt Noiſe or Diſturbance z whereas their 
Houſes were a Hell, their Meat a Surfeit, and the 


Brauling of Wives and Scrvants were ſo many Tor- 


mmiemers to them. But 1 have told them all theſe 
Praiſes were due to you, who made all the Houſe 
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eaſy by your Induſtry and Care, and thoſe who had 
ſuch hard Fate as the Torture that ſuch Servants 
muſt give to Maſters and Miſtreſſes, I pitied; for if 


it was my own Caſe I ſhould be miſerable, the 


Integrity and Diligence of Servants, may enable the 
Matters to perform the Duty of good and faithful 


Stewards. I ſaid, There is certainly great Wiſdon: 


in your Sentiments, Madam; but it every Maſter 

took ſuch Delight in the Duty of the good and 
faithful Steward as my Maſter does, their virtuous 
Example would be a great Means to moralize their 
Servants: A Manifeſtation of which is in your own, 
vou have been nine Years married, and has all your 
Servants you firſt had, but theſe two that married 
from you; every Servant you have is ſenſible of the 
Bleſſing they daily enjoy, under the Protection of 
ſo virtuous a Maſter and Miſtreſs. I lived three 


Months in three ſeparate Places, quitting the three 


Months Wages to be quit of the bad Places, and 
have expoſtulated ro my feilow Servants the ſeparate 
Tortures that attended thoſe ſeparate Places, which 


ſhew'd them the Difference between good arid bad 


Places, the Happineſs that Servants poſſeſſed in the 


former, and the Miſery of the latter; how well the 
Peace and Plenty that we daily enjoy'd deſerved our 


Diligence and Pains. 


Gratitude, the Butler would reply, obliges me to 
(pur up all my Induttry to grace my Maſter's Table 


with clean Plates, Knives, Forks, and Glaſſes. So 
will I, antwered the Laundry-maid, with clean Linen. 
And, fays the Cook, I will feed my Fowls fat, and 


will ſhew my Art of Cookery in dreſſing the Meat 
to grace his Table. And, ſays I, 1 will grace it 
with a Deſert. And ſays the Dairy-maid, I will 


take Care to have good Butter and Cream. The 
Houſe-maid replies, My Diligence and Pains ſhall. 


be ſhewn in my clean Rooms, well poliſhed Braſſes, 


and Irons. Well ſpoke Fellow-ſervants, ſays the 


Coachman, 
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Coachman, my Cattle, Coach, and Harneſs ſhall be 


as trim. And ſo ſhall my Saddle Horſes and Fur- 


niture, anſwers the Groom. And aſter all, ſays the 
Kitchen-maid, I have as much Cleaning as any of you, 
and ſhall rake an equal Share of Pleaſure in the Ex- 
ecution of my Duty in the menial Station I enjoy, 


under the beſt of Maſters, and reſpectful fellow Ser- 


yants. So thou does, anſwered I, and I can ob- 


ſerve a ſecret Pleaſure to attend you after your Work 


is done, as you fir admiring your clean Pots, Pans, 


Pewter, Dreſſers, &c. Cc. ſo I am convinced a ſe- 


cret Pleaſure reigns in every Servant's Boſom to diſ- 
charge their ſeveral Duties to thoſe two Worthies 


| they ſerve; and who would not think the Prime of 


Youth well ſpent in the Service of them, that has 


the Intereſt and well being of their Servants ſo much 
at Heart? not in the ſupporting them with the 
Bleſſings of this Life, but in ſhewing them the Tract 
to a better, by their virtuous Example and Good- 
neſs: For we are not under the Tyranny of cruel 


Maſter's horſe-whipping the Men, nor implacable 
Miſtreſs's tormenting the Maids. © 


It is very evident anſwered my Miſtreſs, that Ser- 
vants have as great Souls, and ſometimes greater, 
than their Maſters. . Did not the great and boun- 
tiful Giycr of all Benefits, according to his wile. 
Diſpenſations to his Creatures, give them their Ta- 
lents of Wiſdom, Riches, Health, Strength, and Un- 


derſtanding: He did not deſign his Bounties of Riches 


to be exerciſed in Cruelties and, Oppreſſions, more 
eſpecially to any Houſhold Servants, whom 1 clteem 


for their Integrity and Care; but you, ſer them. the 
Example of Induſtry, Gratitude, and Humility, fo 
that all the Rule and Order of my Hovle is owing 


to your good Preſident; yer, it is my Opinion, 1 
ſhall not have you much longer, by the Antwer you 
made me in the Choice of a Husband, who is to be 
near your Fortune and Sentiments: If any Pretender _ 
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Fas the Endowments of the latter, it would be a 
Pity to keep you ſeparate, although my Loſs will be 
great that ſhall never have ſuch a Servant. 


You have a compleat Houſewife in your Houſe, 
a virtuous induſtrious Servant, and may confide in 
her Integrity: 1 have compleated her as much for 
the Houle-keeper as 1 did the Cook, and her Siſter 
is as capable to act in the Station of a Cook, fo that 
you will want only a Kitchen-maid if I leave you: 
And as have lived with this honeſt Servant near ten 
Years, can witneſs her Gratitude to Heaven with 
Tears, for raiſing her from ſo poor and low a Condi- 
tion to ſo much Peace and Plenty. She has repeated 
theExtravagancics of her Father, and likewiſe hisIngra- 
titude to her Mother, who ſtole her from her Father's 
Houle at Seventeen, which broke his Heart. He died 
and left a pretty Eſtate, which he ſpent, and re- 
duced his Wife and Family co the Want of Meat 
and Cloaths: But the Pains that poor Creature took 
to reſicve theſe unfortunate Difttefſes in her Family, 
would ſurprize you. Her eldeſt Daughter declates 

#he will not run the Risk, of her Mother's Hard- 
ſhips, for no Man upon Earth, hoping that ſhe 
would diſcharge her Duty of Truſt in her Place, with 
that Integrity to her worthy Miſtreſs, as ſhould not 
endanger her of loſing it; and likewiſe to be fo 
careful of her Wages, as to ſave ſomething to ſup- 
port her after ſhe was diſabled of performing ſervile 
Duty. If the holds faſt her Integrity, anſwered my 
Mitltreſs, ſhe will be juſtly intitled to her Maſter's 
Bounty, beſides mine; who think ourſelves bound 
in Duty to make Proviſion for ſuch faithful diligent 
Servants in their Age, that ſpend the Prime of their 
Youth in our Service: But why did not you inform 
an of the Diſtreſſes of her unfortunate Morher? it 
wouid have been a Charity done me to have given 
me Opportunity of relieving her. Madam, anſwered 
J, ſhe told me that her 8 was releaſed To 

t | * 8 


theſe Hardſhips as ſoon as her Daughters were able ro 

ſpin; nor did ſhe ever let her Wants be known, even 
in the 8 Diſtreſs, after her Father obliged 
ign the Right of all her Fortune to him. 


her to 
He ſold it, and went over to Fance, and never return- 
ed again, leaving her with four Daughters, the Eldeſt 
of them being * five Vears of Age. But this in- 
duſtrious Mother has not let her Ds 

their Time in Indolence nor Vanity, you have two 


of them, which, in my Opinion, are as good Ser- 
vants as * in England. That is owing to you their 
Teacher, for their Mother might teach them Spin- 


ning, Knitting, and Sowing, bur her low Station of 
Life diſabled her from compleating them of Cookery 
and Houſewifery : That valuable Treaſure you 


poſſeſs beyond moſt of Women in Oeconomy and 
__compleat Houſewifery, which you have fo frankly 
beftowed on theſe Girls, muſt lay them and me un- 


ger great Obligations to you: For there are very 


_ few ſo generous of their Knowledge in the Art of 
Cookery, as to give gratis what others would not 


part with for Money: Heaven was kind in beltow- 
ing ſuch a Servant on me, that has int led Decorum 
and good Order in my Family. I anſwered, *T was 


a double Duty incumbent on me, in Gratitude to 


the beſt of Miſtreſſes, fo humane, charitable, and 
| benevolent, whole good Works I daily admired, 
and would imitate to the beſt of my Ability. My 
Mother gave 20]. and three Years Service co 4 
Paſtry Cook with me, ar the 4 yth Year of my Age: 


| am now zo, and have improved my Talent. iu this 


Servant TI beheld a generous Soul fall of Induſtry aud 
Gratitude, and took great Pleaſare in communicating 
to her my Inſtructions and Advice; ſhe has been ſo 
quick of Apprehenfion, that ſhe improved what 1 
taught her, has inſtructed her Sifter, and you'll find 
her exceed mes having now in her Poſſeſſion all 1 
could teach ker, beſides a fruitful Head of her _ 


ughters ſpend 
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So my dear Lady told me, If I had had her For- 
tune, how far I would have exceeded her in good 
Works; and ſaid, She rejoiced ſhe had ſuch good 
and worthy Servants, trained up by my Inſtructions. 
And now, ſaid ſhe, as all your Sentiments are frank, 
let me know what happy Man ngages your Aﬀec- 
tions, and how long he has poſſeſſed that Treaſure : 
You need not bluſh, for I am convinced he is 
virtuous Lover. I anſwered, That I had great Rea- 
{on to believe him ſuch, he is a Mechanick, Madan, 
ſays I: His Maſter was that Architecture that un- 
dertook all the Building of this Houſe, Out- offices, 
School-houſe, c. he was Foreman over the Work, 
and employed three Ycars in this Building, being 
boarded in the Steward's Houſe, a Relation of his: 
And when his firſt Son was made a Chriſtian, I was 
deſired ro ſtand Godmother, and this Youth was 4 
Godfather. | 


Although he had a bcautiful Perſon and Behavi- 
our, yer | did not much mind him, nor even knew 
him, although he had wrought near three Years in 
the Building, and had my Orders for making thc 
Conveniencies of the Store-room, Laundry, and Dairy: 
He having a quick Genius, and diligently obſerved 
my Directions, yet I never gave him the Applaulc 
that J generally gave the other Artiſts, leſt he 
might have ſome ſecret Vanity of thinking that he 
merited my Eſteem; which was fo far from it, that 
1 did not know him to be the Man, till the Stew- 
ard asked him how long the Work would be in 
tiniſhing. He anſwering, In a Month's Time, and 
that will make out three Years the Workmen have 
been employed in the Improvements your worthy 


| Maſter has made about his Houſe. So, ſaid I, is 


this the young Man that made all my Conveniencies 
in my Store-room and other Places: Indeed, I beg 
Pardon, for I have not ſeen you fince you finithed 
my Apartment, io that 1 had quite forgot yov. 


-- 
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But, ſaid he, I wiſh you had been no more ſignifi- 
cant in my Eſteem, than 1 have been in yours, and 
;erhaps I might have forgot you alſo. Sir, anſwered 
I, It is not worth the Notice of your Sex, let my 
el be leſs or more, they are not to be bet- 
ter or worſe for it. 1 YN, 


Early the next Morning I received a Letter from 


him, the Contents of which ſer forth the Beauty of 


bis Wiſdom, and likewile the Purity of his Affection, 


which, in ſerious Words, declared that he was a 
Stranger to Love before, but has been captivared 
ever ſince he firſt beheld me. I was diverted with 


reading the Be e of his Letter, but ſurprized 


at the Concluſion of it; for upon Reflection, I 


found he had a Store of Judgment and Underſtand- 


ing, and could not help 1 myſelf for my 
rude haughty Behaviour to him, ſtill, in ſpite of all 
my Reſolutions, admiring the Dictates of his Brain: 


It was a Week before 1 could have Time to fend 


him an Anſwer, which was to the following Effect. 


8 n., 


« The Peruſal of Yours gave me an Opportuni- 
ty of ſceing how erroneous I was in my Conjectures, = 


tor having never ſeen ſo great a Number of Houſe- 
_ carpenters and Joiners working in one Houſe, as we 
had when that Wing was built to my Maſter's, where 


a2 Gallery Window gave me an Opportunity of ſee- 


ing the Workmen act at their ſeparate Branches, ham- 


mering, lawing, glewing, plaining, and ſome ſinging, 
whiſtling, others curſing and (wearing; the Nolte 
of whote Pipes and Voices rendered me in Bedlam.” 


Indeed ſometimes I could fcarce think them rational, 
for as one young Man was rapping upon bis Plaift 


with a Hammer, while he was whiſtling a Tune, 
and raiſing his Note ſo high as L thought the Ex- 


tent of the Pipe, affected his Sight for rapping upon 


the Picce of Wood that he had been rubbing upon 


the 
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the Deal, out flies à Piece of Iron and pitched up- 
on his Ancle, which cut him to the Bone. I ſent 
for him immediately, and waſhed it with ſome Bal- 
ſam, and bid him whiſtle after his Work-hours were 
over, as he was not able to whiſtle, work, and think, 

to any Perfection at once: Nor did I think you, their 

deputed Maſter, had your Men in ſuch Decorum as 
they ought to have been in your Preſence, as Ham- 
mers, Axes, Adges, (fc. makes Noiſe enough with- 
out whiſtling, ſinging, curſing, and ſwearing; ſo that 
I looked on your Fraternity to be a robuſt Sort of 
uncoth People, till after the Peruſal of your Letter, 
in which I perccive you are Maſter of a good Stock 
of Reaſoning, and, as far as my Judgment goes, ſeems 
to tell a Story of Love very well, although I think 
it's a dangerous Suit for a handy- craft Tradeſman to 
make with a Houſe-keeper of ſuch a Family, as I 
have the Honour of ſerving, where every Servant is 
as happy as they wiſh to be, by the Indulgence of 
the beſt and humbleſt of Maſters. This may make 
proud Servants, or at leaſt you may think ſo, by the 
Reſolution that I have taken, which is this, that I 
never will marry a Man before he has maintained a 
ſeven Years Converſation in Letters, during which 
Time, he ſhall not importune me with one perſonal 
Viſit. Once a Month I will receive a Letter, and 

no oftner;z every tenth Letter I will anſwer, and no 
more; nor will I give him any Aſſurance of Mar- 
riage at the ſeven Years End. ' Now my Heart is 
free, nor was it ever entangled nor do I deſign to 
yield it to any Man, that dares to intrude, or make 
the leaſt Breach of any Article that 1 propoſe unto 
him. $0, Sir, as your Buſineſs will be finiſhed in 
three Weeks, I will reccive a Letter from your Meſ- 
ſenger at your Departure, and not before. | 


Now, Madam, the ſeven Years is within the 
laſt Month of the Expiration, without the Breach 
of Covenant on eicher Side, and if I was an Empress 
5 wh 255 Qucen, 


veriſh me, what Benefits ſhe had 
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Queen, he ſhould be my Sovereign 


while I am reading theſe Letters, do you let the Ser- 
vants know what different Stations t 
me in. So communicating the Whole to the Cook, 
me acknowledged with Tears the Benefits that ſhe 
had received from me. I told her that it did not impo- 


utmoſt Pleaſure to my Soul, to make her fit to ſerve 
that dear Angel of a Woman: As alſo, that it was 
in my Power to do you that Service, which if I 


had not when Time was, could not do it now, my 
Time being expired. Well, anſwered ſhe, you muſt 
receive the Reward of good Works, that never o- 


mitted wy Op ny of doing that Duty; and I 


hope you will receive the Reward of your good 
| Works, in that Strate 


ou are near entering into. 
As your Goodneſs has been 


aud that is accepting of a third Siſter for a Servant; 
you will find ſhe has Integrity, and a Genius that 


you will have Pleaſure of improving; was rather the 
Favourite of my Mother, for her ſuperior Care and 
Induſtry : She was the Market-maker, and the will 


 thew you the Way to be rich by Frugality. 


That is ſuch a Servant as I ſhall want very much, 


for I know not how to act in the low Station of 


Life, after living ſo long amongſt great Plenty: Ve- 
ry few Noblemen, live better, ſome not near the 


Plenty of this Family. She will ſhew Thrift Juſt 


as ſhe fpoke, my Miſtreſs's Bell rung, up I went, and 
ſhe ſmiling faid, I am afraid I will become trouble- 


ſome to you for Favours. I wiſh'd it were in my 
Power to oblige, anſwered I, Madam command me. 


Then, ſaid ſhe, let me have the ſame Liberty of all 
your Love Letters, that I have had of theſe two, 
and your Maſter to read them. If you deſire it, 1 


laid. 


I beg you will 
ive me the Peruſal of his fecond and lait Letters, 
10 my dear Miſtreſs, which I did: Now, ſaid ſhe, 


are to ſerve 


got by me pave the 


2 | ſo great to us, I hope 
you will add to theſe Obligations already received, 
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ſaid. I do, my good Girl, anſwered ſhe, fo I gave 
her them with all the Copies of mine, which they 
read with Attention. So when I drefled my Mi- 
ſtreſs next Day, the very complaiſantly returned me 
my Letters, and told me how much they were ſur- 
prixed with the Courtſhip: Declaring that you have 
great Senſe, and the Art of Reaſoning, that exceeds 
moſt of Women; yet he thinks you have put your 
Lover under ſuch Reſtrictions as is amazing, and 
ſolemnly declares, that you ſhall fall very low in his 
Eſteem, if you keep him any longer in Suſpence. 
In ſhort, added ſhe, it ſurprized me how you found 
out ſuch Objections, or could withitand the Plead- 
ings of this Man. Who, your Maſter ſays, may plead 
a Cauſe with a Lawyer at the Bar: Such is his 
Wit and Realoning, as drew Tears from both our 
Eyes. He knows the young Man, his Maſter is a 
Man generally eſteemed for his Integrity and Beha- 
viour, and you know very well, he never came here 
but your Maſter paid him as much Reſpect as any 
Gentleman that came to his Houſe ; he is acknow- 
ledged ro be the greateſt Architect in this Country, 
and he lives ten Miles from us. 5 


There is a Farm of your Maſter's, that his Pre- 
deceſſors obliged their Heirs, not to let that Farm 
to any other Tenant, than he that lived on it at that 
Time, who was a Servant that married from the Fa- 
mily; nor had the Heirs Power to raiſe the Rent: 
This Tenant is a very old Man, and the laſt of 
the Family, that has enjoyed this Farm two Hun— 
dred Years. He has taken a Ride out this Morning, 
and bid me not wait Dinner for him; ſo, I fuppole, 
he is gone to pay his old Tenant a Viſit, and very 
likely may give your ſuppoſed Maſter a Call. This 
is Conjecture, bur if it ſhould happen to prove 
Truth, and he bring Home your Lover, how would 
you reccive him? 5 


| Ny, 
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I Nay, Madam, anſwered 1, if he has fo worthy 


an Introductor, he needs not fear a hearty Welcome: 
But J cannot have the Vanity to think myſelf de- 


ſerving ſuch Notice. You deſerve the Reſpect, due 


to ſo good and faithful a Servant, an Example of 
virtuous: Induſtry. I ſurprized your Matter with 
the Account I gave him of your Management of the 


Feathers, and what Pleaſure it gave me to ſee your 


Particulars in the Order and Care of picking them 
off every Fowl: All the Pens you kept ſeparate from 


ſmall Feathersz the Geeſe and Ducks you put toge- 
ther; Turkeys, Hens, and Chickens you mix them 


together, and after your Fowls were bled, tied ug 
the Wound with a coarſe Rubber, leſt any of the 


Blood dropt amongſt the Feathers: Had ſeparate 
Bags to put them in, as ſoon as they were plotted, 


which Bags were hung upon Hooks in the Ceilin 
of the Kitchen; after Houſhold Bread bad 


been baked in the Oven, and the Oven of a mode- 


rate Warmth, you put in theſe Bags to dry the 


Feathers thorougbly, as alſo to deſtroy any Thing 


quick, amongſt ſuch Feathers. That you had fir- 


ted me fix Beds of Gooſe and Duck Feathers, not 
inferior to live Feathers z and that you had as many 
of Turkey, Hen, Capon, and Chicken Feathers as 


would fill four Beds more, not ſo.good as the Duck 


and Gooſe Feathers; but by the Care and good Ma- 
nagement of them, in crying them in the Oven, and 


thereby not only ſeaſoning, bur deſtroying ſuch Ver- 


min as feathered Fowls are ſubject to, and keeping 


the Pens and great Feathers from each other, they 
would make four very good Beds. EET 


And, my Dear, anſwered he, ſhe very well de- 
ſerres them with Furniture to them, viz. Quilts, 


Ticks, Blankets, Cc. For, my Dear, added he, In- 


duſtry is an Emblem of Virtue, that merits Reward. 


So accordingly I have ordered the above-named to 


8 


at -- 

he Upholſterer; and as your Feathers need no dre(- 
ing, having taken Care of that before - hand, by 
your $kilful Management, they are ready to put in- 
o the Ticks, and J will fit you out four Beds. As 
you took Care to employ rhe poor People in ſpin- 
nings ſo I have a Stock of Webs by me, and 1 in- 
tend you four for Sheets; you know their Lengths 
forty-four Yards each, rwo' of fine, and two of 
coarſe : So ſhall you. have alſo a Web of Diaper, and 
one of Hugaback for Table - cloths; beſide ſome 
other Neceſfaries, that I ſhall think on after. Dear 
Madam, faid I, how is it poſſible for me to receive 
fuch Bounties? I am not coverous, nor can be eaſy 
to become ſo great a Charge upon you: The Per- 
quiſites of your Place 147 me with Neceſſaries; 
and | have my ren Years Wages untouched; which 
will do more than furniſh my Houſe; and have ga- 
thered enough under the Shadow of your Generoſi- 
ty, to anſwer ſundry Purpoſes, and in a conjugated 
State, why would you load me with more? Your 
Goodneſs and Generofity is great jn beſtowing, and 
I amy abaſhed as a. Receiver; certainly my Hugsband 
and 1 if we draw equally in the Yqke, may acquire 
Bread. )) wa win, 0 WIR 8; Ru 


I therefore know the Frankneſs of thy Sou}, laid 
ſhe, for obſerving the Maids all very near at the 
Chapel, I percelved them all dycffed in the Gowns, 
Handkerchiets, Aprons, Ruffles, and Head Suirs I 
had given you, and asking the Chamber-maid, whar 
ſhe paid you for the Gown and Linen that you had 
on laſt Sunday ? Nothing at all, anſwered ſhe, Madam 
the Houſe-keeper ſaid you lent them to her ro give 
to us: But whatever ſhe gives us of yours, ſhe bids 
us loak on as ſacred; nor do we wear any Thing 
that was yours, in any other Place but the Church, 
and as ſoon as Divine Service is over, we all undret: 
ourſelves, and put on our Homeſpun Gowns, ſo folds 
up our Clothes, which ſhe very diligently obſerves; 


for 


* 
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for no Maid in the Family ſhe allows above one 
Gown, waſhed in a Quarter of a Year: $0 every 
one of us endeavour which ſhall keep their Gown 
cleaneſt. All this I told 18 Maſter, which pleaſed 


him ſo well, that the firſt Chapman that came with 
1 Horſe: pack, he bought me three Webs of the beſt 


Chintz Gottons 3 ant lady Make Plenty of theſe 
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Gowns, wear them a while in the Mornings, and 
caſt them to, your Maid, who very well Eeterves 
to have the Diſtribution of them. But this Injunc- 
tion I lay you under, that yoa ſhall not diſtribute 
any of my Callings, that I give you, at this Juncture; 
jor altho' you have a great Soul, your intended Huſ- 
and, has not your Maſter's Fortune to ſupport if : 
But go and order Dinner to be ready at Two o' Clock, 
your Maſter was on Horſeback at Six, and we will 
ſtay Dinner one Hour, in Expectation of his com- 
ing. This ſtunn'd me a little; but was more ſur- 
prized at the Approach of my Maſter and Lover en- 
tering into the Gert: The Steward ſceing them, 
taid, Behold, I Wil wager ſomething there is a Build- 
ing on the Anvil; for here is my Goflip Couſin, 
and I hear my Maſter cry aloud for Dinner. The 
Cook anſwers it is very ready for him, although it 
be half an Hour before my Orders for it: Although 


no Soul in the Houſe had the leaſt Knowledge of 


the Story, yet my Confuſion was ſuch, as I believed 
them all privy to the whole Affair; ſo ſtepping in- 
to the Store-room, in arder to hide it, and fer 
up the cold Things, for the Table, in comes the But- 
ler for them, an lays, Millreſs, this is the Youth 
chat was Foreman over the Carpenters and Joiners, 


ia theſe png of ours; I think him a pretty 


young, Man, and the gentecleſt Mechanick that e- 
ver [{ee: I can tell you that there are ſome Elquires 
that viſits my Maſter's that has not bis Deportmear, 
nor ſeeming Candour; every Word he ſpeaks lias 


 Grage and Swectneſs in it; he cats nothing; Malter 
obliged him to drink two Glaſles of Wine, and Ma- 
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ſter and Lady ſeems to take Abundance of Notice 
of him. Perhaps, ſaid I, they want to ſet forward 
ſome Building. Very likely, ſaid he, and took in 
the Deſert. 2 | 3 


As ſoon as we Servants were ſet down to Dinner, 
Orders came from my Miſtreſs, that ſhe wanted me 
after I had dined: Accordingly I did, being then quite 
ſerene, I entered the Drawing- room; yet all my 
| Reſolution of Serenity departed at the firſt Glimple 
of my Lover, I was in ſuch a Confuſion when he 
made a low Bow to me, ſuch a Heat ſtruck into 
my Face, as I never fotind in the greateſt Dinner I 
ever dreſt. My Maſter, ſmiling ſaid, Behold there 
is Virtue in the higheſt Perſedtion : So taking me 
by the Hand, bid me fit down, having ſomething 
of Moment to communicate to me. Sir, anſwered ], 
Jam unacquainted with fitting in your Preſence. 
But you mult fit now, faid my Maſter. I giving 
a wiſhful Look to- my Miſtreſs, who ſaid, Oblige 
me in obeying your Maſter; and with a reverend 
Kneel I did fit down. Now, ſays he, before your 
Story comes upon the Carpet, I have ſomething to 
ſay to your Miſtreſs; Thus he began, I think, my 
| Dear, I told you, that J would take a Ride to ſee 
my old Tenant that People have been importuning 
me a long Time to take the Farm at the Expiration 
of his Leaſe: I went to ſee this old Tenant, and 
found him fitting in an caſy Chair, propt with Pil- 
loves, and all Things very pc and neat about him; 
ſecing me the old Woman ſeem'd pleaſed, and bid 
a Woman, that had been his Servant, take a Key, 
open 2 Cupboard-door, and bring him a Paper that 
was lying on the Bottom of this little Cupboard, 
which ſhe accordingly did: He taking it in his 
Hand, ſaid, Sir, my Predeceſſors have enjoyed this 
Farm without Moleſtation theſe two Hundred Years ; 
although the Farm was worth more Rent than we 
paid, the Rent was not raiſed: I being the laſt - 5 

the 
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the Family, that hath 'acquired a Fortune of four 
Thouſand Pounds, 1 mean, faid he, what my Fa- 
ther left me art his Death, and what I have by Care 
and Induſtry added to it, and I was bound in Con- 
ſcience, Gratitude, and Duty to the Family, from 
whence this Fortune was raiſed, (having no Tie of 
Blood to ſhare any of my Effects) have made you 


my Executor. So gave me his laſt Will, and deli- 


vered the Key of his Securities: He ſcemed pleaſed 
when he took his laſt Leave of me, and ſaid, Sir, 
hope we'll meet again in Heaven; where if your 


Forefathers have not Manſions of Glory, what muſt 
become of me? Tears trickling down the old Man's 


Cheeks, which forced Tears from my Eyes, to fee 


the Diſſolution of an upright honeſt Man approach; 
who ſaid, That he wiſhed that the Miniſter would 
come, it was near the Time, thar I might join in 


a Petition to Heaven for him. Accordingly I did, 
and with a humble Voice joined the venerable old 
Man, who exalted his, as if the Soul had been up- 


on its Flight to it's Place of Reſt. M hen Prayers 


were done, with Tranquillity of Mind he thanked 
the Miniſter, that had taken great Care of diſcharg- 


1 Duty of the Phyſician of the Soul; which 


ope by your pious Inſtructions, and my own En- 


deavours make my Soul fit for it's Change, which 
will, in my Opinion, be in a ſhort Time: | finding 


mylelf very weak, hopes not to give you much more 
Trouble, as I find my Strength failing very faſt: I 
have, Sir, turning his Eyes to me, leit that good 
Man a Legacy in my Will, he having but a very 
ſmall Living, and ſive Children; if you think it too 
ſmall you have it in your Power to add to it: So 


 faying, beckened as tho“ he wanted to be at Reſt. 4 


The Prieſt and I departed, he lamenting the Loſs 
that he would ſuſtain „ {0 worthy and honeſt a 
| Neighbour. Then cd , He is going to re- 
ceive the Reward of his good Works. He vir, an- 

b ha {wered 
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ſweted the Prieſt, has lived to a great Age; but I 
am afraid that I ſtand; a very great Hazard of loſing 
as worthy a Man, that hath not lived half the Num- 
der of his Years: I think they will not leave ſuch 
wo behind them in my whole Pariſh. I asked him 
who this Gentleman was. He anſwered, That he 
was the greateſt Architecture in the Country, and 
naming him. I faid, That I had a Number of his 


Men employed in building for me: The Death of — 


fo worthy a Man will be a general Loſs is there 
any immediate Danger? I can perceive him alter, 
turns pale, and is not able to give that due Attten- 
dance to the Church, as he always was accuſtomed 
to, when in Health. What is his Complaint, Sir? 
laid I. He anſwered, That the Doctor was afraid 
of a Conſumption, occaſioned by the Death of his 
Wie, that he loved, and they lived in ſuch. Happi- 
neſs, that all his Reſolutions could not ſupport him 
under his immoderate Grief: So that it is thought 
he is labouring under rhe Anguiſh of a broken Heart. 
How far are we from his Houſe? ſaid I. He an- 
ſwered, T'vro Miles. Will you ſhew me the Way 
to his Houle ? Sir, ſaid he, it is near to a ſick Per- 
{on that I have to adminiſter the Sacrament to; So 
when we came to the Place, the Prieſt ſhewed me 
the Houſe, that this worthy Man lived at; which 
was on the direct Road: He would have rid with 
me, but I bid him viſit his Sick, and I would be 
glad to fee him after, as I could not go wrong. 


Leaving the Prieſt, I rid up to the Houſe, rapp'd 
at the Door, and aut comes the Maid: I asked her 
ih her Maſter was at Home. She ſaid, He was, but 
not very well. Is he up? ſaid I. She anſwered 
He was: But he ſeeing me come to the Door, ' 
wat atnazed to fre ſuch a Change as there was in 
him for if | had ſeen him from Home, I ſhould 
not have known him: But notwithſtanding his IIl- 
nolſs, he ſeemed. rejuiced- to ſce me, and begged * 


„ 1 
I would go in, which J very wikeoy did; telling 
him, That I was very ſorry to ſee him indiſpaſed, 


but hoped he would get the better of it, as I part- 
ly was informed of the Reaſon, which might 5 off 
in Time. He ſaid, He feared it would nor, as he 


found himſelf weaken every Day. Sir, ſaid I to 
him, you muſt not die; in ſhort we cannot want 
you: fore get well, and build me another Wing 
to my Houſe. Sir, anſwered he, I have inſtructed 


a Youth in all the. different Rules and Branches of 
Architecture, whoſe: Integrity and judgwent you 
may conſide in: He was leſt to me an Orphan, by 
his d ivg Father, who begged of me to adopt him 
ing no other Parent, and all he had 


my Son; he hav 
to loave him was one Hundred Pounds, which he 
| had good Security for. © 1935 


Ho was ſeven Vears of Age when I took him 
from his Father, and did adopt him my Son; nor 
have 1 dran any Intereſt of his Hundred Pounds, 


and che is now thirty Years of Age, and has one Hun- 
dred Pounds of his own Wages out at Intereſt: But 


what 18 this Trifle of Money, to His intrinſicl | 
Worth? which has been the Key of my Truſt, ever 


ſince he got his Education, and entered into his Ap- 
prenticeſhip: No Son could be more dutiful to a 
Father, nor did I love any. of my three Sons better 
than him, and he has 4 noble Mind. But, Sir, I 
have obferved him more thougbtful for theſe two 


Months paſt than ufaak, and raking him into mv 
Cloſer, asked what it was. that fretted him, and told - 


him Fhar T heard as a very great Secret, that be 
ſent Lerters by a ſpocial Meſſenger to your Houte- 
keeper, and that u he would not concen! 


any Thing from me; adding, that it would add to 
my Sorrow, if I ſhould look little in his Eyes. He 


fell down on his Knees, and faid,. I call Heaven to 
_ witneſs if filial Aﬀections ever diminiſhed ; all your 
Afflictions were Oppreſſion to my Soul: 1 have pe- 


Ititioned 


E 
titioned Heaven to take that Load of Sorrow from 
you, and lay on me, and yet this dear Creature you 
mention, hath rivalled you about ten Years in my 
Love, | anſwered, My dear Son, I very willingly 
ſubmit to my Rival, and nothing would be a great- 
er Temptation for me to wiſh tor Life more, than 
to ſee thee married to ſo virtuous, worthy: and in- 
duſtrious a Woman as ſhe is, I have ſo little Hope, 
anſwered he, that I altogether deſpair of ever being 
ſo happy. I asked him when he ſaw her. His An- 
{wer was, Not theſe ſeven Years. Says I, How ſhould 
you hope to get her, if you have not been in her 
Company for ſeven Years. That was not my Fault, 
ſaid he, for I would have tramp'd through Froſt and 
Snow on my bare. Feet, to be one Hour in her 
Company, with her own Conſent: But ſuch. was 
the Reſtraint ſhe laid me under, and if I made the 
leaſt Breach of any one Article, it ſhould be a total 
Diſcharge. Her Commands were theſe, that ſhe 
would marry no Man, that did not ſolicit her ſeven 
Years in Writing; nor would ſhe receive any more 
Letters from him but one every Month, and that 
| the would give Anſwer to every tenth Letter, and 
no oſtner; her laſt Letter ſeems full as indifferent 
us the firſt. Let me read it, ſaid 14. | 


He brought me it, and indeed, Sir, I never ſaw a 
Letter wrote by a Woman that contained ſo much 
| Judgment and good Senſe: I bid him not deſpair, 
for as ſhe poſſeſſed a great Share of Reaſon, ſo good 
a Creature cannot be void ot Love and Honour, that 
will reward all thy Pains. He cold me it would not 
be his Fortune to get ſuch a Woman; otherwiſe 
ſhe could not have tortured. ſo long a Time what 
ſhe loved. Fo 5 e e 


Let me ice this deſpairing Man, anſwered I: He 
came uit in his working Clothes, I ſaid, Young 
Man, you may put on another Coat, and ride . 


MET: . 

with me, I have to treat with you in a building Af- 
fair. He made a very low Bow, and ſaid he would 
be ready in a Minute. Scarce had his Maſter and I 
drunk a Diſh of Coffee till we ſaw the Horſe ſtand- 
ing at the Door; his Maſter whiſpered me not to 
let him know the Contents of our Converſation; 
nor did I diſcover the leaſt Word till this Inſtant. 


No, as the greateſt Prudence has conducted every 
other Action of yours, we can witneſs, ſince you 
came into this Family; nor do I at all diſpure but 


that you have a ſecret Reaſon for this terrible Court- 


ſhip, that you have contrived: And as there is a 


 Frankneſs in you, give us the Motive that induced 
you to it; for had your Miſtreſs put me under ſuch 
{even Years Penance, ſhe had ſet me diſtracted. 


1 with great Compoſure anſwered, Circumſtances 


altered Cates z yours, Sir, and that good Lady were 


the Off-ipring of two worthy Families, had both 


the Benefit ot liberal Educations and bountiful For- 
tunes, have two Bodies and one Mind, poſſeſſed with 


every Bleſſing under Heaven, whoſe Light ſo ſhines, 
that we, your Servants, that daily behold your good 


Works with Praife and Admiration, would very ill 
deſerve theſe Benefits, it we quit them for Uncer- 
tainties: As I was intruſted with the Diſtribution 


of ſome Part of your Charity, to the Relief of the 


diſtreſſed, which gave me the Proſpect of the diffe- 


rent Characters of the loweſt Claſs of Mankind. In 


viſiting the Sick, for W Miſtreſs gave me 
more Diſtempers 
proceed from churliſh Husbands, than any other 


two Hours every Day, I tou 


Cauſez ſome in drinking, when their Wives and 
Children are ſtarving for Meat and Clothes. Carry- 


ing ſome Relief to a poor Widow, with four Chil- 


dren lying in the Small-pox, who begged of me to 
call at a Cottage, a Quarter of a Mile from her 
Houſe, There, lays ſhe, is a 7 young Creature 
in great Diſtreſs, who was deluded from her Mother's 
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Houſe by a young wild Fellow, a Carpenter; who 
got her perſwaded to marry him, under ſpecious Pre- 
tences of keeping her like a Lady, and as ſoon as 


the was in his full Power, and abandoned by all her 


Friends, put her into that poor Cottage, without 


Furniture, except two Stools, a Bedſtead, and Bed 


without Curtains. He came Home laſt Night, and 
brought her a wy, of Mutton, which ſhe boiled to 
his Dinner: She 


aving a Neighbour, Wife to a 
prodigal Bricklayer, who had left her with a Child 
ſucking on her Breaft, without Meat, or Money; 


_ the begged Leave of her Husband, to Jet her give 
the poor Woman a Morſel of Meat and a Mels of 


Broth ; which he ws. e with Fury, {wore he had 


a Charge great enough of maintaining her, and do 


you bring more upon me, the feeding your Neigh- 
bours; and furiouſly ſtruck her on the Head, and 
cut her with a Knife to the Skull. I knowing of 
the Diſtreſs of the Bricklayer's Wife, who is a Re- 
lation to me, carried her a Pint of Milk and a Bar- 
ley-cake, which ſhe could not eat, although dying 


of Hunger. I hearing the bitter Cries of the Wo- 


man, went into the Houſe, and found her in the 


greateſt Agony of Grief, all beſmeared with Blood, 
| the telling me the Words that 1 have already re- 
peated to you; ©: $508 


This being Sunday Evening, had taken the Groom 
to ride before me, I thought it lucky to have a Man 
with me on ſuch an Errand, ſo rode up to this 
Cottage: I lighted from my Horſe, went into the 
Houle, and to my great Surprize found this pretty 
young Creature to be a Tenant's only Daughter of 
yours; ſhe ſeeing me, diſcharged a treſh Flood of 
"Tears, and ſaid, Oh! that I had died, rather than 


1 ſhonld have given the Pain of my Hardſhips to a 


Heart ſo humane as yours. But let me eaſe that 


Pain, by drefling your Wound; you need not tel! 


me how you got it, I know who gave it you, and 
for 


CT 
for what. So cutting away the Hair, waſhed the 
Wound with alittle warm W ater, to take the Blood 
from it, mak ing it clean, laid ſome Balſam to it, and 


put a Bandage round her Head. Now, ſaid l, you 
are eaſed of the Pain, let me know how you came 


by this Bargain. In a great Hurry, faid ſhe, For 


you muſt know my Mother was fo much afraid of 
me, that ſhe would not truſt me out of her Sight, 


hired a Woman to teach reading, writing, and ſew- 


ing, and ſo brought about this Bargain; after ſhe 
had taught me all ſhe was able, then ſhe recommend- 
ed this Man, as one whoſe Father had a great Eſtate, 


and that he might keep me as grand as any Lady: I 


was eaſily prevailed on to make this run away Wed- 


ding; ſhe thought to perſwade my Motherzto take 
me Home, but has found herſelf miſtaken, for in- 
ſtead of giving her any further Credit, made all En- 


quiry after her Character, and has found her to be 
an Impoſtor, and a common Proſtitude, that had 
born this Man to another poor Woman's Husband, 


when ſhe was but twenty Years of Age; was a kept 


Miſtreſs, very grand by a Gentleman, till his Death; 


but he leaving her no Subſiſtance, ſhe was abandoned 
by all that knew her; yet having a Relation that 
was an Intimate of my Mother's, which the came 
to in great Diſtreſs. This Woman recommended her 


as a virtuous underſtanding Woman, very fit to in- 


ſtruct me, as ſhe was Miltreſs of her Necdle; and 


ſuch was the Credulicy of my Mother, that ſhe took 


her into her Houſe, gave her three Pounds a Year, 
and kept her ſeven Years teaching me. She for her 
own private Views got me matched to her Son, that 


is not ſoquick fighted as his Mother, vulgarly wick- 
ed, and tyranically cruel: He was beating me one 
Day, when one of his Companions came in, and 


asked him what Crime I had committed. He an- 
ſwered, None: 1 give her this Exerciſe for my own 
Diverſion, and to make her an obedicnt Wife; a 
Woman, a Dog, and an Ive Tree, beat them well, 
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[ 234 | 1 
and the better they will be. Curſe on all Wives! 
a Curſe on my Mother, that bound me to one! Was 
not thou and I far better ſingle? We were far ber- 
ter, anſwered the other; come go Home with me, 
and Iwill beat my Wife to make her good: Thee 
and me will get ourſelves drunk, and let them weep on. 


I faid, Can you love this Man after all this ty- 
ranizing he treats you with? Love him! anſwered 
ſhe, no, but dreads him as much as a Serpent. But 
had you not better make an Elopement from him, 
and go to your Mother, that muſt love you. But 

how can { have the Aſſurance to look my Mother 
in the Face, after 1 have given her ſo much Diſ- 
grace and Sorrow by my 2 J anſwered, 
If I ſhould procure your Mother's Pardon, and 
the be willing to receive you into her former Favour, 
and take you from this Husband that uſes you 
ſo ill, could you be content to live without him? 
Les, and fir down on my Knees, and pray for my 
Deliverancc from a Brute; would know better how 
to value my Bleſſings, and pay my Duty to the beſi 
of Mothers, that has lived a Widow ftxteen Years, 
although ſhe might have been married to very reſpon- 
fable Men, which ſhe refuſed; told them that they 
would not court a Widow, but on Expectation of 
a lumping Bargain; that they ſhould not impair my 
Fortune one Farthing, and thar ſhe never would 
give any Man her Hand, as ſhe had no Heart to 
give. I therefore do pay that Honour due to her 
with a penitent Heart, But pray tell me, anſwered 
J, what Situation of Life is your Neighbour in. She 
is Wife to that Companion of wy Hinband's ſaid 
ſhe, and the more miſerable in one Reſpect, for 
having a Child ſucking on her Breaſt, ſhe requires 
more Food than his imall Matter which he gives 
her will procurc, it being but one Shilling a Week, 
although he can earn nine Shillings per Week. Have 
you no better Salary. No; bur I have a * of 
e 2 5 ſome 


L235 ] 
ſome Sort of Butcher's Meat, which 1 always boil, 
and makes Broth, to help my Neighbour with; 
whoſe Husband perhaps will not ſee her for a Month, 
as he ſends her Salary with my Bargain: One Time 
I complained of the ſmall Matter for a Wife and a 


Child, and he damn'd both her and me, bidding us 


work for more. 


Theſe three Days paſt we had but a Penny Loaf, 


and three Pints of Milk betwixt us, and if you were 
ſenſible of the Pain that poor Mortal complains of 


when ſhe wants Food, the Child cry1 for the 


Breaſt, to ſtill it's Complaint, gives it the empty 


Breaſt to ſuck: And ſhe lays, the Child pulling and 


drawing her Breaſt when there is no Milk in it, is 
juſt tearing her Heart out, and raiſes ſuch Cholicks, 


and Wind at her Stomach, as renders her miſerable. 

Vexation and Hunger | think ſeems to get the bet- 
ter of her Conſtitution, for if after a long Faſt ſhe 
eats, it ſeems to give her Pain inſtead of Refreſu- 
ment; and what frets me more is, that I ſhall ſhare 


the ſame Fate, as I am ſeven. Months gone with 
Child. You hope for Relief, anſwered J, and di- 
rect me to your diſtreſſed Neighbour, if you can 
point me out the Entrance, as you are not able to 
go with me. I think you have given me new Spi- 
rits, anſwered ſhe, to ſhew you the Door; we live 
both under one Roof, yet the Doors open contrary, 
the one in the Backſide of the Houſe, and the o- 
ther in the Foreſide. Entering the Houſe, beheld 
it more decently furniſhed, yet a more melancholy 
Profpe&, for the Mother and Child were perfect 
Skeletons; the feeble Mother had boiled the Pint 


of Milk with the Bread, the poor Widow had car- 
ried her, and the poor meagre Infant ravenouſſy 
fought for it's Food, when the feeble Mother was 


Not able to feed it; nor had ſhe Spirits to {peak to 
me. I ſaw the Tears in her Eyes, but hearing her 


Story 


a. + * 
4 
{> 
$ .% *+ Tal 
4 
; {9 
/ 
% n 
1 3 
, b 
| 4! 
* 1 | 
5 
£ 9 
1 8 
+ 7 
, ; 
* o 
10 
1 
6 
* 
2 N 
| 1 
J 8 
1 | 
| þ * 
17 
3 
: * 
11 
1 
1 
: + 
. 8 4 
4 
4 = 
* 
; a 
c . 
_ 7 
it 
R # 
: "I 
1 4 8? 7 
11. 
4 
1 
4 $4 
#4 $$ 
\ T3 
: by: 4 
1 $4 
< * AZ 
110 
« 1 8 44 
4 16 
' 
T 2 
EE 
1 
Bi: 38 
E £ 
N 1 k 7 
BH 188 
wie 1 
. 
* 1 1190 
40 18 
4 * 11 i 
: 1 T SH 
= : 
1 
' G 
18 
- V7 A 
= 
. 
"NES 
. 35 
n 
1 
; +28 ? 
T7 
3 
: 4 1 
i 4 
Y 8; # 
Lo — 
\ : 
. It ; 
4 . 
; 33 72 
1 
7 — 74 
17 b 
3” 2 
4 1 Y 
5 F 
1 i : F ty 
'S 1 $7 iy 
EL | 
+; b q 
. i > 
=. 4 5 
” | * 
5 : 
=z 1 74 
1 g { 
. + + BY 
| ; : 
E : 
1 141 1 
we 
* © 4 * 
: p . 
. * ; 
1 U. 
1 + 
11 
Ie 
Ii 
o 
1 
1. 
1 
1 
; 4 
* : + 
& 45 1 38 b 
ü 755 0 
1 ; 
FS | 


— and —_— 
CI rr Ren: = WO OI — 
. T_T IS 0 re > FA; A I ae ALE <6 
— — — ox — pans wn . —_ b 
— 2 — . — — S — 
" — - 
) — — — — FITS * 8 


0 3 


| Story before, I did not diſturb her with asking 
| N 


Queſtions. 


I bid them both hope for better, Providence was 

a wonderful Supporter of all thoſe who put their 
Truft in him: So taking my Leave of them, rode 
Home in all Haſte, and ſent a poor W oman, that 
was employed in weeding the Gardens, with two 
Bottles of Malt Liquor, a Loaf of Bread, ſome Su- 
gar, gave her Money to buy Milk and Butter, and 
irected her to this Cottage; bid her make Poſſets 
of the Malt Liquor, Bread, Sugar, and Milk, then 
give the Woman Bread and Butter, ſtay by her and 
Keep the Child, and take the ſame Care you do of 


other ſick People till I fee you. 


Then, Madam, I came to you, and told you that 
one of your Tenants had been under a lingering Ill- 

neſs for ſome Time, and deſired Leave to viſit her: 
You asked which of your Tenants; I anfwered the 
prudent Widow, that brought her beautiful Daugh- 
ter toſee you. By all Means go, if it be not too late, 
for 'tis twelve Miles. I have Time enough, Ma- 

dam, anſwered I. So I was ordered to — ſome 
Cordials, very proper for many Complaints; away 
went on a very good double Horſe, which was 
made ready: Having a good Guide we got there | 
before they were in Beds, and although the honeſt 
Woman was labouring under the greateſt Affliction, 
yet ſhe forgot ir ar” the Sight of me; who ſhe got 
in her Arms, and ſaid, What good Star has con- 
ducted thee to my Habitation? 1 anſwered, It you 
will order my Guide cold Meat, me a Morſe] of 
Bread and Butter, and retire with me into your 
Lodging-room, you ſhall have the Contents of my 
| Progreſs. She fpreading a Cloth on the Table, 
ordered her Maid to bring on the cold Beef, Ba- 
con, and Veal and a large Diſhful ſhe brought her 
Miſtreſs; telling me at the ſame Time, that this 
Bs Was 


4 7 1] 
was the general Cuitom of the Farmers, to boil as 
much Meat one Day, as would ſerve them three 
Dinners: For, added ſhe, our Time is taken up 
in taking Care of our Cattle and Corn, we ſpend 
very little Time in Cooking. 5 


So taking me by the Hand, led me into a very 
neat Parlour, with ac lean Fire- ſide; fer out a little 


Table, laid a Cloth, and brought a cold Pigeon 


Pye, a large Short-cake, a very good Cheele, a 


Bottle of red Port, and a Bottle of white Wine, and 
| ſaid, Bleſſed be that Landlord, that lets his Tenants 
ſuch Farms, as will enable them to give their Friend 
ſuch a hearty Welcome: For 1 can tell you, very 
few Tenants enjoy the Bleſſings of Plenty that your 
Maſter's Tenants do, my Servants live better than 
many Maſters, that farms in this Country; I would 
very ill deſerve the Bleſſing of ſuch a Landlord, not 
to acknowledge it. Here is one Eſquire Stony- 
heart, that lives in this Neighbourhood, the Plan- 
tation Slaves are more happy than his Tenants : One 
of them came to me laſt Week, brought with him 
2 twenty Years Leaſe of his Farm, three Years of 
which being expired, and told me, That he having 


been at a great Expence in improving his Farm, 


which appeared in this Year's Crop; behold, one 
of his Landlord's Vaſſals kept by him as a Spy came, 
and ſeeing us very buſy ſheering z told me, Thar 


| had forgot my Rent-day. I antwered, That they 


certainly never broke the Term that came on the 


Morrow. All the Damage would only be paying 
up the whole Year's Rent, or forſeit the Leaſe, an- 


twcred he. h | | 


Con 
due the Day before, which his laſt Receipt teſtified; 
and begging of me to read his Leaſe ro him, which 


1 this the poor Man came in the greateſt G 
uſion, brought with him the half Year's Rent, 


did: Upon Perufal I found that he entered this 


Farm 


1 ] 

Fartri the firſt Day of May, the yearly Rent $07. 
which firſt half Year's Rent was to. be paid on Can- 
alemas-day, and the other on Lammas-dayz the Non- 
payment of the Rent on theſe two individual Days, 
for ſuch Default the Landlord ſhould be entitled to 
have his full Year's Rent paid by the Tenant on De- 
mand, or have his Goods and Chattels ſeized upon the 
Premifes; that ſuch Goods and Chattels fhould be 
praized and fold the next Day to the beſt Bidder: 
And if theſe Goods and Chattels did not amount to 
a full Vear's Rent, the Leaſe to be void, and of no 
Effeck. 1 thought the honeſt induſtrious Man would 
have dropp'd down: Fear nor, Man, faid I, 1 will 
tend thee as much Money as thy halt Year's Rent, 
and go pay him up, and bid Eſquire Stony-heart De- 
fiance : He wants to reap the Profit of thy Improve- 
ments; which, as one of thy Neighbours told me, 
had coſt thee 150 J. As I ſpoke the Word, came a 
Son of this Farmer, and told his Father that the Fel- 
low that was ſpeaking to him, with two more in 
Company, were driving all the Cattle out of the 
Paſture, and no doubt, ſaid the Boy, will ſell Robin 
Hood's Pennyworths To-morrow, beſides the trick- 
ing you our of your Leaſe, No, Son, I bid them 
Defiance, and thanks God for a worthy Friend, that 
will reſcue me. 1 4 


So Tent him the Money, and bid him tell Eſquire 
Stony-heart, that he had not a Tenant that was able 
to do ſuch an Act of Humanity, as a Tenant of E- 
ſquire Goodman's did, who lent thee 42/7. to pray 
for long Life to her Landlord, and that rejoiced to 
ice his l'enants live; and to pray for Reformation 
to all the Family of S$tozy-hear!'s, that are Oppreſſors 
of their Tenants, as he is. ' 


The Man went to pay his 1gnoble Landlord, full 
of Joy, and I was as well pleaſed ro have the Op- 
portunity of doing an honsſt Man ſuch a Service : 


5 239 ] 
don't ſpeak this out of Oſtentation; for when I 
enquired into the State of my Soul, I found but ve- 
ry little Proviſion made for it; for this Daughter 
that my Vanity prompted me to ſhew in a Viſit to 
the worthy Family of yours, thinking to charm 


your dear Lady with her Beauty as much as ſhe did 


me. I made her the Idol of my Soul, was deaf to 
any Complaints of Diftreſſes, leſt the relieving them 
ſhould impair this Daughter's Subſtance. I told 


thoſe in Diſtreſs, who deſired my Help, That I was 


only a Stewardels. to my Daughter, and would not 


run the Risk of impairing the Bounty of Fortune 
which Providence had intruſted me with, I would 
not let any Mortal converſe with her. 


In all Sorts of Needle-work, Reading, Writing, 
Muſick, both Cæman Flute, and Violin, Dancing, 
c. I had her inſtructed by a Woman, recommend- 
ed to me by a Relation of her's, and a pretended 
Friend of mine: Thus through too great an Exceſs 
of Credulity I became impoled on, admitting only 
the, my Daughter's Aﬀociate. When my Daughter 
was dreſſed, and danced a Minuet, I was ſo much 
Charmed with her, that I was afraid to let her be 


ſeen, leſt every one that beheld her, ſhould cover 


robbing me of her. If I rook her to Church, I muf- 
fled her Face up fo cloſe, that none could tell what 
Sort of a Face ſhe had, and ſet her in a Pew that 


I bought for the concealing her from the Sight of 


the Congregation; it ſtood one Half facing the Mi- 
niſter and People, the other Part ſtanding behind 
them in that Part where ſhe fits. I told her that 
_ when ſhe went into the Houſe of God, it was to 
pray, and not to gaze, or be gazed at by the Con- 
gregation. g : e 


When her Father died, he leſt us worth 6951. 


and faid chat ſuch was his Love, that it he had been 
poſſeſſed of 10,000 , he would not leave one Fathing 
G8 from 


E 


from me. I have been ſixteen Years his Widow, 


and increaſing this Fortune by Care and Induſtry, 
find upon a true Eſtimate myſelf ro be worth 20007. 
This I communicated to this perfidious Woman, 


told her, I had concealed my Daughter from the 


World, as long as Prudence directed me, now I would 
have her to make an Appearance ſuitable to her 
Fortune: I will buy her two Silk Gowns, two full 
Suirs of Silk, and a good Stock of Linen. I can 


make her a Fortune of 2000 J. and ſhe ſhall appear 


as ſuch: Then I am ſure to ſurprize the World 


with a Beauty that they were Strangers to. You 


are very right, anſwered this artful Woman, your 
Daughter's Beauty and Fortune may deſerve a Coach, 
yet you ſhould have a good Room, for you have 
not one fit to entertain a Gentleman in. That is 
very true, aniwered I, bur I intend to make that 
Stone- hall a good Room, I will put two Saſh-win- 


dos in it, a Deal-floor, and Wainſcot it Chair- 
height. Said ſhie, I can recommend an excellent 


Workman to you. Do ſend or write for him, an- 
iwered I, for I have Deals that have been laid upon 
Jeſts in a Hay-loſt theſe two Years to dry, fo have 
1 Nails, Wainſcot, and ſuch Timber as will be re- 
quired to lay under the Fir-deals. 


She writ, and according to Order two Work- 
men came, and begun the Work, made the Saſhes, 
and laid the Floor. A Hind's Wife of mine, that 
ses in a Cottage juſt at my Houſe, was in Labour, 
and the poor Man called me up to fit by his Wife, 
ti he rid for the Midwife: I accordingly did, and 
raiſed up this Woman and my Maids to go with 
me ro the poor Woman in Labour, that had nor 
one Neighbour within a Mile but me, and the poor 
Man had two Miles to ride for the Midwife. At- 
ter ſhe was delivered of 2 Son, and the Banquet 


done, the Morning approached, and we returned 


UE 


Home: I thinking to lie down by my Daughter, 
; b 
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but no Daughter was there: J ſhouted out robbed, 


murdered, and undone, and raiſed all the Honſe, 


but none could give an Account of her. The Car- 
penter came, and ſaid he could not find his Man, 


though Search was made, but no Man to be found. 
In this great Hurry came one of my Men, und told 


me, That the double Horſe and Seat was taken our 
ot rhe Stable. Then, ſays this wicked Woman, be- 
hold, the Fellow muſt be the Robber that has been 
guilty of this Stealth: Vour Daughter is ungrateful 
to the beſt of Mothers, yet ſne is your own, you 
have no more, and ſhe knows you will pardon her, 
as there is no Help for it. . 


But the Carpenter anſwering, ſaid, I rather think 
you the Traitreſs, that has committed this Robbe- 
iy: For this is your own Baſtard Son, that you 
bore to a poor Woman's Husband, he ſerved his 
Apprenticeſhip to me, is contracted with a young 


Woman in our Neighbourhood to be married, al- 


though ir will be a happy Deliverance to her, to 


get rid of ſuch a Scoundrel: This is a Scene of 


Vice and Wickedneſs! I wondered at the Change 
of his Behaviour, as I never. knew him to long in 
a Houſe, without giving Diſturbance, for he is a 


turbulent wicked Fellow, I 7 ſure, anſwered ſhe, 
10 


he is nothing obliged to you for the Character you 
have given him. It is a juſt one, ſaid he, fo is ic 
as juſt, that you had your Education at London; a 
1 Man was at the Expence of it, aſter you 

ore this Son, and you was his kept Millreſs till 
his Death, although he had a virtuous fine Lady 
of his own: What you got of him was in Money, 
which, to my Knowledge your' Son has drawn 
from you, as you were in great Want before you 


got this Place. I did not know where you were, 
till I received your Letter, wherein you defired 
me not to diſcover him to be your Son to this 
Family: But as you have betrayed your Miireis of 
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all that ſhe held dear, I cannot connive with the 


Treachery. 


I told the Man how much I ſhould have been 
obliged to him, if he had given me this Relation 


in Time; but as he i have no Apprehenſion 


of what has . excuſed him, as what he 
had then related might ſave me the enquiring any 


further after my untortunate Daughter, whole In- 


gratitude ſhould diſinherit her of every Penny be- 
longing to me, and free me of any further Impo- 


ſition from that vile impudent Adultreſs, and in- 


famous Wretch. It being juſt at the Term, I paid 
her her Wages, all ſne had to receive was forty 
Shillings, and turned her out in an Hour's Time. 


I charged all my Servants to keep it a Secret, for 


if .the Country got the Alarm of my Daughter's 


- Diſgrace, I ſhould be teazed with Wa Lo- 
vers, who would pretend to make Amends for my 
Daughter's Diſobedience, although nothing but pri- 


vate Views may be their Errands: And as I ne- 


ver intended to change my State of Life, I would 


not be importuned upon any Pretence in that 


Keſpect. Added I, As I have kept my Daughter 
fo great a Stranger to the World, they will not 
know nor ſuſpect any Thing about her. 


But. when I examined myſelf, and conſidered 
What a hoarding and raking I had been making for 
ſo many Years paſt, and all the Wealth that I 


. was entruſted with, what Good had I done with 


it: I found fo little Comfort, that I thought this 


_ - was a juſt Judgment ſent down upon me, to chaſtiſe 


me for my Ingratitude to that ſupreme Being, that 
had enabled me to do Gopd, which I had carelefſly 
neglected; and my greater Vanity in keeping my 


Daughter from converſing with honeſt Mens virtuous 
Daughters, becauſe I thought them below her, as 


they were poor; and to have ſuch a vile Adultreſs to 
5 f taint 


„ 
taint her Morals, by teaching ber to deſpiſe me in 
ſeven Vears Exerciſe, and with her Arts and Contri- 
vances to betray my Daughter and me. Nov, my 
Dear, I am ſo well aſſured of your Sincerity, that 
you will give your Opinion honeſtly, which of us, 
Mother or Daughter, is the greateſt Faulter? 


J anſwered, That her own Reafons were as juſt l 
as mine could be, in remarking her Ingratitude ro 
Heaven; and as this Woman had her Daughter ſo 
long under her Care and Inſtructions, might eafily 
work on her tender Mind, and pre- poſſeſs her with 

ſuch Ideas, and imaginary Notions, as tended only 
to enſnare and ruin her: But if this Diſappointment 
be only a Call to remind you of what you had for- 
got, it may prove a Tract to lead you into the 


right Road to Life-eternal. 


So repeating to her the Mifery that I beheld her 
Daughter in, and likewiſe her Repentance : All 
which I have repeated to you before. Adding, that 
ſhe had nor diſgraced her in being guilty of com- 
mitting Fornication, nor Adultery z her Crime the 
had ſuffered for, and ſhe need nor fear her com- 
mitting it again. This was my Errand to you, 
nor did I divulge it to my Maſter or his Lady. 
Then ſhe got me in her Arms, and embraced me 
with Tears of Thanks; and faid, Notwithſtanding 
her great Indifcretion, the was not willing to look 
ſo mean in their Eyes, as the Knowledge of it might 
hazard her. I promiſed her I would never ſpeak 
of it ta my Maſter or Lady. She asked me how 
the muſt get her from the Tyrant. I bid her let a 
Man and a Hotſe be ready at Four o'Clock in the 
Morning, and I would direct them ro her, as there 
was no fear of a Husband being there to interrupt 
their Peſign. So taking my Hand, the kiſſed it, 
and ſaid, Oh! that my Daughter had thy Wiſdom. 
I anſwered, Had the been as long under the Di- 
. 5 rections 
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rections of my Lady as I had been, ſhe would not 
have been fo caſily ſeduced. That is certain, ſaid 
ſhe, I have been the real Cauſe of all her Miſery, 
and will relieve her out of the Hands of that cruel 
Tyrant. 8 


So ſhe lighted me into the Room, that I was to 


lic in, and bid me good Night. She roſe, and had 


Tea made againſt Four o'Clock. When I came 


down, ſhe asked me how I ſlept. I told her very 


well. But, anſwered ſhe, I have flept none, for 


thinking of my unfortunate Child. Her ill Fare 
will be at an End when you receive her again in- 


to your Aﬀections, ſaid I. She had got the Men 
their Breakfaſts before I came down. I deſired to 


be excuſed, it being rather too ſoon for my Break- 


faſt; bur ſaid, If you will give mr a little Tea and 


Sugar, and a thick Slice of that Short-cake, I will 


breakfaſt with your Daughter. 


She accordingly did, and we ſet forward on our 


Journey: After 1 had taken Leave of her, and got 
to this Cottage by Seven o'Clock, I defired the 


Men and Horſes to go to an adjacent Farmer's 
Houſe, to order Corn and Hay. So I went into 
the ſick Woman's Houſe firſt, found it in decent 


Order, and the Nurle rocking the Child in the 
Cradle. I asked how the Mother had reſted, and 


if ſhe had taken any Food. She anſwered, No, the 


bas drunk a little of the Poſſet-drink, and thrown 


it up again. I went to the Bed-fide, to ſee if ſhe 
was in reſt; ſhe lifted up her Hands and Eyes, and 
made a Motion to pray for me, as far as I could 
underſtand by her muttering, that I had releaſed 
her of the Child: I bid the Woman ſer on a Pan. 
She anſwered, There is a little Tea-ketrle, three 


Cups and Saucers. I bid her cut ſome Toaſts of 


the Loaf I had brought, and butter them: W 1 
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ſhe did, whilſt T went to ſee the Neighbour, who 
had juft aroſe out of her Bed. Soon 


She ſeeing me, cried, My Dream is out; for J 
have had the pleaſanteſt Dream of you, and my 
dear Mother, all this laſt Night: Now as you are 

the firit I fee in the Morning, it boads good Luck 
to me. Very good Luck, anſwered l, for 1 am 
come to drink Tea with you this Morning; ſo 
come into your next Neighbour's, as I ſce you 
have no Fire, and we will breakfaſt together. She 
did, and I rold her whar I had done tor her: Bur 
the Tears of Joy that ſhe in Tranſports ſhed, I 
never will forget. She could not eat one Morſel; 
ſo I gave her the Cake that I brought from her 
Mother, to eat on the Road. 
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But let me fee your Head, ſaid 1. 1 hope you 


will drink your Tea firſt, anſwered ſhe. No, ſaid 144 
1]; and then taking off the Bandage, I dreſſed the $48 
Wound, and bid her tie on a large Handkerchief, 111 
to keep it warm, and to let it be clean waſhed be- 1 
fore they laid the Salve to it. Then I poured our a T1! 
| Diſh of Tea, bid her drink it, and cat ſome Toaſt. | 1108 
No, anſwered ſhe, I am fo full of Joy, there is 11 
no Room for eating; but let me give it to my 1 
diſtreſſed Siſter, for io we often called each other. | 1210 


She went to give her it, but the poor Creature 
could nor raiſe herſelf to rake the Tea; I put m 

Hand under her Pillow, and raiſed her; ſhe drunk 
up the Tea, but could not eat one Morſe]; She 
looking wiſhfully on her Neighbour, ſaid, I hear 
you have got a Releaſe, (and lifting up her Eyes 
to Heaven) I hope, ſo will I, in a little Time, be 

removed out of all my Troubles : (then turning her 
Eyes to me) Bleſſed be thou Meſſenger of Good 
to her, in reſtoring her to the Indulgence of a ten- 
der Mother; and of Peace to me in my dying 
Moments. e e £ 
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I got he young Creature dreſſed, and ſhe gave 


ſome of her old Things to the Nurſe, and charged 


her to take all the Care of her fick Neighbour 
that was in her Power. I fee her fairly on Horſe- 
back, and was at Home myſelf at Breakfaſt; my 
Madam was lurprized to ſee me, asked if the Wi- 
dow was ill. I anfwered that ſhe had been ill, but 


was much better. I told her of the Diſtreſſes of 
the Bricklayer's Wife, and what I had done tor 


her, in the Preſence of the Doctor, that was at 
Break faſt; who ſaid that I gave a very authentick 


Account of my Patient. No, Doctor, anſwered 
my Miſtreſs, we give our Aſſiſtance to thoſe that 
are not able to get better; but as there ſeems to be 


Danger, viſit you this Patient, and do you give 
me your authentick Opinion of her Caſe. I will, 


Madam, anſwered the Doctor, if you will order me 
a Guide to conduct me to the Houle. My Lady 
bid me ſend the Servant that had rid before me there. 


He accordingly did, and brought back the Doc - 


tor's Opinion, which was, That ſhe would be 


dead in leſs than twelve Hours. The Nurſe came 
the next Day, and told me that ſhe ſent for the 
Husband, immediately after the Doctor was gone; 
yet he did not come till this Morning, when his Wife 
was dead, and laid upon the Bed. lead, having no 


Board. The Carpenter coming in, ſaid, It would 
be a blith Sight to us both, were mine as fairly 
dead as thine is. The old Woman an{wered, You 


have got as fairly qbit of her, for the is gone. Joy 
go with her, faid he. So the two Miſcreants gave 
a great Shout, in the Preſence of ſeveral of the 
Neighbours that were there. 885 


One of the Women bid them nor ſhour, till 


| they got through the Wood. The Carpenter faid 


Was nor 405. and a dead Wife worth Fl. which 
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deſerved a Shout. But, ſaid ſhe, where is the 40 f. 
He anſwered, There is Furniture worth FJ. But, k 
ſaid ſhe, the Wife is to bury, and the Child to WOE 


e 
— 


bring up. O Dame, anſwered he, I have as much 11 
Fir-deal as will make her Coffin; I ſaw her go- ATR 
ing, for which Reaſon my Friend and I had it rea- 1 
dy: He will make it for nothing, and we will have | ; | 
as many of our own Fraternity as will carry her to 0 
the Church-yard; we will ſell the Furniture of each i } 
Houſe, and have a merry Carouſe with the Money. 4 | 
Bur who muſt take Care of the Infant? anſwered |} {1} 
ſhe. It will follow the Mother ſoon ſaid he, come, 1908 
I will give any one 40 5. that will quit me of it, 10 
and if it die ina Month they will have the Money. 


That is as much as to ſay kill it when they are 
weary of ir, ſaid ſhe. If they kill it, they may 
hang for it, and if it dies, there is an End of it, 
ſaid he. The old Woman ſaid, Give me 40 s. and 
the Mother's Clothes to make up into Frocks, and 
I will take it. It's a Bargain, anſwered the Father, 
1 know ſhe has not many: I took them away by 
Littles, juſt ks | wanted Money; ſo take them, and 
the Cradle imo the Bargain, and there is the Mo- 
ney, which 1 horrawed to bury the Mother. So 
make you the Coffin, pur her in, and nail her 
down; then we will go for our Brotherhood to lift 
ö her to the Place of Interment; the Child is gone 
H to Day, we will cant the Goods To-morrow, and | 
1 fendezvous the next Day. | ER 


This Woman has had this Infant fix Years, as 
fond of it as ever, Parent was of their own Child 
ſhe was ſoliciting me to get her into my Maſter's 
School, a beautiful young Creature, and declares 

that the Father never. came to ſee whether it was 
dead or living. — ] could innumerate the Hard- 

ſhips that I have ſeen many poor Women labour 
under, by the Oppreffion of churliſh Husbands; 

yet none were ſuch compleat Tyrants as theſe two. 
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When I thought on the general Behaviour of the 
vulgar Sort ot Men, my Compuratzon was, that 


their Want of Undei ſtanding. deprived them of the 


—_—_— ——— 


Virtue of mutpal Love, as Want of Decency is 

W aft of Senſe: They marry for mercenary Views, 
or for the Gonveniency of gratifying their brutal 

Appetites; after which their Wives are no more 

i] than their Vaſſals, loath them as they do their 
0 Meat, when they can eat no more: Therefore, 

Sir, the Danger that attend a married State, was 

0 the Motive which obliged. me to be particularly 

| caurious how I encountered it; for having conceiv- 
| 
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ed a very mean Opinion of the lower Herd of Man- 
kind, and reſolving never to marry for the Sake of 
Fortune, ſo that all Men were ſo indifferent to me; 
that all | wiſhed or prayed for, was to do my Duty 
in the comfortable State of Liſe I was in: There- 
fore making this Reſolve not to run the Risk of 
y future Peace, which a churliſh Husband might 
blaſt by involving myſelf in a contentious Lite, 
that might endanger my future Bliſs, was deter- 
mined never to marry. = 


„ Yor, when J received the firſt Letter from this 
Youth, and petuſed it tcriouf]le, I thought it could 
not be the Language of a ſavage Breaſt; nor was 
ir like the Dictates of a Mechannick, as the Stile 
had Dignty in it, Which nothing inferior to liberal 
Education could fapport z for in ſuch Places as yours, 
we Servants think we have liberal Education at the 
Secong-hank This was a Prompter to the loſty 
Antwer that I returned; which he ſo far from re- 
ſenting, willingly complied with the ſeven Years 
Injunction, with tach Serenity, Wiſdom, and De- 
partment, as juilly intitles him to the Prize, that 
15 not warthy the Pains he has taken for it: But 
my Hero down on his Knees, and taid, It was an 
hundred- fold Reward. i 1 e 
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But my worthy Maſter taking hit by the, Hand, 
faid, Riſe, no more Penance, your Worth and, Sa- 
gacity entitles you to her: Her Virtue, Induſtry, 


_ and Integrity will reward all your Labouy of jeven | 


Years Sulpence. She will leave a Specimen of her Care 
in my Family; her Mittreſs has furprized me with 
the Order and Management, having a robuſt Con- 


ſtitution, good Morals, and an induſtrious Diſpoſſ- 
tion. We being ep of Houle-keeping, botk 


very young married, and no Parents co direct us in 
it; my White has toid me, that luch a Servant was 
4 Bleffing to us, whoſe Induſtry was an Example 


to the other Servants. As a Reward for her Dili 
gence, Care, and Integrity, wil lett you that. 


Farm, which my honett old Tenant tcems to be 
removing from in a very Inte 'Fime, at the lame 


Rent, and on the ſame Conditions that his Prede- 
ceſſors had it. Now, added he, I think it 
would not be amiſs for my Wite and me to with- 


draw, and leave you to your further Determinati- 
ons, as this ſeems to be your firſt Interview, we 


will not interrupt them any longer in their private 
Converſation: My dear Lady taking me by the 


Hand, ſhe thanked me for the Good 1 had done 


the Widow's Daughter, in rctealing her from Sta- 


very; and turning to my Lover, ind, She will re- 
ward all the Pains you have taken toi her, and ul 
be a daily Bleſſing, and they immediately, as rhe 
Word was ſpoke, leſt the Room. e 


He fell down on his Knees at my Feet, How 
unworthy am I of this Bleffing Can a} this be 
true, or is it a Dream? Got hold of my Hand and 
kiſt ir. I bid him, on Pain of my Diſpleature, rye 
from his Knees, and conſider to whom {uch Adom- 
tion was due. He did, and taid, Lou have the 
Power to command me to do what you picale. 


Then, faid I, let me hear no more of theſe Enconi- 
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ums, leſt I ſuſpect your Sincerity, for I have re- 
ſolved not to let my Affection have Rule over my 
Reaſon; neither have I the Vanity to believe my- 
ſelf worthy of that Reward, which both my. Ma- 
ſter and L. ady have fo bountifully made mention 


of: For what have I done, but diſcharged my 


Duty in the ſame Manner every Servant ought to 
do, without any private mercenary Views or Inte- 
reſt. When I acted three Years in the Capacity of 
Cook and Houſe-kceper, my Perquiſites ſupplied 
me with Clothes; then advanced to Houſe-keeper 


and Lady's Maid, who gave me more Clothes than 
I could wear, beſides my other Perquiſites, which 


were conſiderable; for as their generous Souls, when 


they viſited their Friends or Neighbours rewarded 
the Trouble they gave Servants, ſo it was returned 
to us, and if I had been thrifty might have ſaved 


Money, beſides my Wages. A further Benefit in- 
truſted to me was a great and good Example of 
their private Charity, which I daily diſtributed, 
either to ſupport Credit or Hunger; theſe are 
Chriſtian Benefits, ro ſhew me the right Road to 
Heaven: After all I muſt receive a Farm by my 
Maſter, which the Tenants that poſſeſſed it for ſo 
long a Term of Years, was enabled to live as repu- 
tably as any of their neighbouring Frecholders; and 
in the Liberality of my Miſtreſs's Bountics, which 
I am unworthy of, as 1 cannot expect to make 


any Return. 


I acknowledge, anſwered he, that great Souls 


are unwilling to receive more Favour than they arc 
able to return: Yer a Misfortune that happened to 
a poor /zalian, which perhaps may enable me to 


eaſe fome Parr of the 5 you are labouring 
under. My Father being ſent for, to receive a Sum 


of Money from a Gentleman of Fortune, who had 


employed him in a Building; this Gentleman's La- 
dy called my Father to give his Opinion of a Spin- 
5 „ net 
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net, which this Halian had made, and bringing it 
over to England, in order to fell it for a good Sum, 

the Ship was drove by Streſs of Weather on Rocks, 
and daſhed -to Pieces; rhe Man being prepared for 

the Shock, having his Inſtrument ſecured in a Fir- 

deal Caſe, cloſe ſcaled, that the ſalt Water could 
not get Entrance, and well corded; ſo fixing ano- 

ther Cord, which he tied round his Wailt, ſwam 

to Shore with this Spinnet, having the Advantage 
of the Wind and Tide: So the Lady told him as 

he was a Mechanick, that employed fo many Work- 

men in various Arts of Handicraft, ſhe deſired his 
Opinion of that Spinnet: I have bid 30 J. and the 

Man will take no leſs than fol. for it. 5 


He on Examination found it to be worth a great 
deal more Money than the Man had offered it tor 
ſaid, Madan, it is a great Penny worth at fol. The 
Italian (aid that it was great Neceflity obliged him 

do offer it for that, as it was worth 80 J. but hav- 
ing no Maney to fupport him in a ftrange Place, 
was the Reaſon of his offering it at fo low a Price. 
Bur the. Lady fi:ing into a violent Rage againit 
my Father, ſaid that ſhe would have got it for the 
Money that ſhe bid for it, if he had not been; and, 
added ſhe, will you give $07. for ir? He anſwered 
he would. Then, ſaid ſhe, you ſhal} have it: 4 
pretty Scoundrel indeed, that can afford a greater 
Price than I can. Madam, anſwered he, this is the: 
moſt curious Piece of Workmanſhip my Eyes ever 
beheld, ſo beautifully embelliſhed both within and 
without; beſides the Skill in ſetting the Strings, 
that ſound ſo melodiouſly as ravithes the Ear: j 
thoxr, Madam, I think it ſuch a Malter-piece of 
Beauty and Art, that 1 would be an unjuſt Scoun- 
drel, had I not done it the Juſtice it well deterves. 
Ihe anſwered, that the believed and conjectured that 
it was a Contrivance between them, to impoſe on 
her, and faid, as ſhe had found out their Ant 
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they ſhould not trick her out of her Money. So he 
| faid, Madam, as it is the firſt Time I was. ever 
taken for a Sharper, I will pay for the Trick, and 
and be the Sufferer myſelf, not you Madam, and 
paid rhe diſtreſſed Italian gol. and ſaid, I never 
bought ſuch a Bargain. This enraged her to ſcurri- 
lous Language, as Rogue, Villain, Pickpocket, 
Cheat, Cc. EET SL ha 


The Gentleman came in in the Midſt of her 
Fury, and demanded the Reaſon: What Violence, 
added he, have you offered to my Wife, that oc- 
caſions this Outrage? My Father told him. 0 
Madam, anſwered he, you want this beautiful 
Piece of Muſick for nothing: I ſteadfaſtly believe 
that theſe narrow Souls, that would take ſo much 
Advantage on a Perſon in Diſtreſs, they would, rob 
him altogether of the whole, if there were not Pu- 
niſhiments for ſuch Crimes. I would have given 
him 104. more for it, if ſhe had behaved like a Gentle- 
woman z bur as ſhe has not, I would burn it in the 
Fire ro Aſhes rather than ſhe ſhould have it. So 
he deſired her to withdraw into her Cloſer, and 
folicit Pardon for her calumniating Tongue, and I 
will endeavour to ſolicit this injured Gentleman, 
that I dare ro ſay never received ſuch Reproach 
before. Sir, anſwered ſhe, I ſuppoſe every pitiful 
Mechannick muſt be greater in your Eſteem than 
I am. If you behave in this Manner it will be fo, 
Madam, faid he. Taking her by the Hand, to 
lead her out of the Room, the gave my Father 
tuch a Buffet with her double Fiſt, that ſhe burſt 
bis Mouth. | 


The Gentleman more angry, turned her out of 
tbe Room, and cloted the Door after her, ordered 
Water to be brought for my Father to waſh the 
Blood off his Face: He gave the Italian five Gui» 
nens, and begged my Father's Pardon for his . 

1 cha- 


F 
Behaviour: My Father begged his, for being the 
innocent Author of all the Diſturbance, and faid, 
It is only the Lady's Paſſion, I hope ſhe will har- 
bour a more favourable Opinion of me, after her 
Paſſion is abated. So taking his Leave of the wor- 
thy Gentleman, who he ſaw very much afflicted 
with the ill Behaviour of his Wife, 5 


The 7/alian hired a Horſe for himſelf, and ano- 
ther Man and Horſe to carry the Spinnet, came 
me with my Father, and is with him now, nor 
does intend to leave him. Now, as I have ſome 
Hope that you will be mine, I hope your Lady 

will do me the Honour to accept of this Spinner, 
for this worthy Father of mine has given it to me. 
So, anſwered I, you durſt not venture this Preſent. 
ro my Lady, till you were fecured of me. Yes, 
ſaid he, if it was ten Times the Value; but then it 
would not be from you, before you be mine. Sir, 
anſwered J, your Wiſdom cxceeds mine; fo does 
your Generofity, nor will I refuſe you my Hand 
any longer than Prudence will direct, in departing 
from this worthy Lady and Maſter. W hoſe Good- 
nefs, he ſaid, would not keep him much longer in 
Suſpenſe; and kiſs'd my Hand again. FN 


— * « * 
— — 3 — * — — — — > —4—m— .. — — 
— 4 a — — — — — — by - 4 
— — — RESIN «oa — — — — 3 * - 
— en FE ao pithn 4 7-4 1 * * <4 8 7 IN PE. . v 5 "a SY Se 
4 "3 * m * 5 * 2 — 
Aa” able >” « * —. — — et — — 
= — — . 1 


1 
a 
| if 2 
1 
15 
FT 
1 
11 15 
39 
} ; #3 
y 7 , 
= 

1 

9 
4 k” 
j LOS. 
2 "i 
434 £6 
1 1 
i © 
{ 1-0 

; 
Lo! 

3 +18 
2 41 
5 4 _— 

1 1 

& 
7 


T bid him look what o'Clock it was: Surprized 
he ſaid, it was half an Hour paſt Eleven, and he 
thought he had not been halt an Hour with me. 
1 faid, your Watch mult be wrong, for my Mi- 
ſtrels's Bell rings at half an Hour paſt Ten. I en- 
quired for the Chamber maid, and ſhe told me that 
the had put her to Bed, and had her Orders to 
make a Bed for the Gentleman that dined there. 1 
returned, and told him that I was afraid of being 
diſplaced, the Chamber-maid had waited on my 
Lady. Great Bleſſings attend her, anſwered he, for 
it was parting with my Soul when you went our 
of the Room. Bur I cold him that we were very 
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in ſleeping and riſing in the Morning. We have 
no Suppers for Matter or Lady, except there be 
Company, the Servants has coſd Meat, Milk, or 
Beer; 11 no Strangers, the whole Family i is in their 
Bed by Eleven, and all riſes betore Six in the 
Morning. I hope, anſwered he, you will baulk 
Sleep one Hour, and oblige me with what is be- 
come of the Carpenter's Wife. I faid, That I had 
nor delivered my Lady the Commitlion, her Mother 
had given me of her Return to her Duty, and like- 
wite the Reformation that the Daughter made of 
her Mother; tor ſhe told me, that as ſoon as ſhe 
Iighted from her Horſe, entered the Houſe, and be- 
held her Mother, ſhe fainred, and lay within one 


Mmute of an Hour, although all Means ſeemed to 


no Effect of bringing her to Lite: But the Hind's 
Wife having two Leaches, let one on each Hand, 
which after biting, ſhe recovered Lile, to the 
_ great Joy of her Mother, and all the Family of the 
SErvants. | 


Her Mother raking her by the Hand, laid, Is 
this my Daughter who was led, and is found again; 
ſne was dead, and is alive,“ and has forgot all her 
Sorrow, as he has received her Child. O my dear 


Mother, antwered thr, can you forgive Ingratitude 


of this Nature, and tainted again; to they laid her 


into Bed, and as ſoon as ſhe came out of the ſecond, 


gave her tome Hurtſhoin Drops in Water, and the 


drinking ſome of it and got a Sleep: Atter which 


ſhe became fo much retrethed that the got up, and 
ſaid, J hope | thall not make another Elopement 
from my Bleftings. Her. Mother charged her not 
to mention wheat was paſt, but y think of her fu- 
ture State 0 dear and beſt of Mothers, ſaid ſhe, 


Jay up no more Preafure on Earth, where Morh, 


Ruſt, Thieves, Sc. break through and fleal; bur 
lay Treature up as our worthy Landlord. does in 


Heaven, where you will nor be robbed of it 
What 
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What Numbers that heavenly Pair relieves is won- 
derful, the daily Prayers the ns makes reach -Hea- 
ven; and although you are not ſo able as to do 
ſo much Charity, yer according to your Abilty, 
no more is required. You need not fear me deceiv- 
ing you again, for I have got a full Trial of Man- 
kind, and ſurely the Man will never ſee me more, 
that has uſed me ſo cruelly ; who, although we were 
married, he had made ſuch Vows to another, as no 
Marriage could diſſolve. 4 PEN 


He faid he did not love me, married me for no- 
thing but my Fortune, which his curſt Mother 
perſwaded him to: He curſt her to her Face, turn- 
ed her out of the Cottage, and ſhe has nor been 
heard of fince. But, added ſhe, I might have been 
as miſerable in another Match, for I think myſelf 
no longer his W ife, that has made Vows to another. 


She bore a Son, which is above five Years old, 
and the Father never ſaw him, nor her fince he cur 
her Head. Her Mother cannot perſwade her to 
wear 4 Silk Gown, Lace, Ribbons; vet ſays that 
ſhe is more beautiful than ever. She begged of 
her Mother to get ſome Directions from me of 
Salves and Phyſick, that ſhe might do her poor 
Neighbours good. They ſay her Son is the Picture 
of his Mother. . 


As I had her Leave, I have told Part of the Story, 
but thought it too long to conclude z fo if you will 
go to refit, you may riſe in the Morning, and ride 
with me to viſit the Sick. He ſaid he was not 
ſleepy, but as it was my Requeſt, he obeyed it. 
The Chamber-maid ſhewed him his Bed. I aroſe 
the next Morning at my uſual Hour, but my Lover 
being up before me, had. my Saddle fixed on my 
little Pad, and his own Horſe being xcady, we rode 
away, all the Scrvants being entire Strangers to the 
„ 1 5 Affair 
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Affair, except the Cook. He gave Charity to every 


one of my Patients, but did it ſo ſecretly that 1 did 


not know till the next Day, when they all told me, 
and prayed for him. 5 ; 


When we got Home, ho ſhould falute my 


Hero, but the Prieſt, that came to let my Maſter 


know that his old Tenant was dead. I went to 
dreſs my Miftreſs, and told them of the Death of 
the Tenant. Then, ſaid my Miſtreſs, the laſt honeſt 
Man of a worthy Family is gone; and faid jlike- 


wiſe that ſhe would adviſe me to marry that inge- 


nous young Man directly, and enter on the Farm: 
Come I'll plead for the young Man, that you have 


tortured fo long for the Crime of others. I told 


them, that what they defired in that Reſpect, I 


with Pleaſure complied to. So my Maſter went to 


ſpeak to the Parſon, and I told my Miſtreſs the Re- 
mainder of the Widow's Story; likewiſe the little 
Battle of the Spinnet, which he had reſerved to pre- 

ſent ro her, and the Remark that he made. She 
fiid, If I ſhould haften your Wedding, you will 
fiy that | want the Spinnet z for there is nothing 
that I thould covert ſo much as a Curioſity of that 
Kind. She went to Breakfaſt, and my Matter told 
i er that they had been peruſing his Tenant's Will, 
who had made him his ſole Executor, having no 
Relation: He ſaid that he would bury him as a Re- 


lation, for as he was the Remains of two honeſt 
worthy Servants, which are more valuable by much. 


than ſome Relations; I therefore will ſhew the 
Reſpect due to ſuch in his Interment, for my Mo- 
ther's Family Vault is in that Church, and he ſha! 


be buried in it: All my Tenants ſhall have Scarves, 
 Harbands, and Gloves, and likewiſe all rhe credibic 
Men in the Neighbourhood. = 


He gave the Miniſter Orders for an Account to 
be taken of every poor Family in the Pariſh, ſent 
N 5 for 
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lor his Steward to make out a Lift of all his Te- 


nants, with Orners for Silk, Gloves, Hatbands, 
and Cloaths for the Deceaſed's Servants. My Ma- 
ſter and Lady went into Mourning ſix Weeks for him: 


They diſtributed 2507. amongit the poor Houſ- 
hoiders in the Pariſh. The Coffin was ordered to 


be covered with Black, which my Hero had the 


Direction of. 


After the Miniſter and he had got their Inſtruc- 5 
tions, they immediately ſet about getting all ber 7 


in Order: The Cook had Orders to prepare a co 


Table for the whole Company, we having killed a | 
Beef, ſent two large roaſting Pieces, rhe Farmer 
having left Plenty of Hams, Turkeys, Ducks, 


Chickens, Butter, Flour, Cheeſes, Ar. The third 
Day the Corpſe was to be buried, | went with the 
the Silk, Gloves, and Hatbands. After all was o- 
ver, my Maſter ordered the Steward ro pay off all 
the Servants Legacies, and gave me Orders not to 
leave the Houſe till the Steward came away: O- 
EN the Place where the Money and Securities 
ay, we found ffol. 30091. on Lands, and food. 
in Bonds. The Steward ſays, There is Corn and 


Cattle that will raiſe a fine Sum of Money. He 


paid the Servants their Wages and Legacies: Is 
there no mehtion of his wearing Apparel in his 
Will? faid the Steward; yet you (to the Servants) 
need nor fear getting it, or Part, for I will inform 
my Maſter of it. ; 8 


They came and told the Steward one wanted 


to ſpeak to him: When he returned, he ſaid to me, 
We are invited to ſup with a Relation of mine in 
this Neighbourhood, who has ſent a ſingle Horſe 
Chair for us, I hope you will go with me. With 
all my Heart, anſwered I, the People are Strangers 
to me here. So putting on my riding Habit, got 


into the Chair, and he drove me to the Houle 
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which I ſuſpected, although I did not Jet him 
know the leaſt Tittle of what happened. My Lo- 
ver handed me out of the Chair with as noble an 
Air and as polite as any Baronet, conducted me into 
the Room, and preſented me to his Father, Who 
ſaluted me with a modeſt Grace, and ſaid, Thrice 
welcome to my Houſe, thou Glory of thy Sex. 
What, ſays the Steward, has her Fame reached to 
far as here? Ask your Couſin how Jong it is ſince 
her Virtues ſhined here. Ask me no Queſtions in 
that Reſpect, for there is an Embargo on my Tongue; 
therefore excuſe me {peaking on that Subject of 
Fame: Bur (turning to his Father) if you will let 
the Italian give us a Tune on the Spinner till Sup- 
per be ready; for I belicve that this will he the laſt 
Night you will have it. He anſwered, that it was 
his own, he might diſpoſe of it as he pleaſed ; and 
added, That all Sorrow was departed at the Ap- 
proach of this worthy Woman, and therefore en- 
rertain her as agreeably as you poſhbly can: If you 
like Muſick, Madam, I will join with you. I 
thanked him, and ſaid, That the Spinner was all 
the Muſick my Lady admired, and that ſhe had 
taught me to join in Concert, and was Miſtrels of 
many Leſſons of Ttalian Lime, of which 1 could 

do a {mal} Matter, although ſcarce worth your 
| hearing, | 


My Lover had the Man and Spinnet in a Mo» 
ment in the Room, and as foon as it was uncover- 
cd, I was ſtruck with Admiration at the Beauty of 
it; and ſaid, This Inſtrument pleaſes the Eye 19 
much, that it cannot offend the Ear. The Arr it 
made me a Bow, and thanked me for my Appro- 
bation on the Maſtęr- piece of his Art; adding, that 
I was the ſecond Lady that had ſeen it in England. 
J ſecing no more Women bur the Maid and myſelf; 
ſaid, 1 hold a Wager that the next Lady that ſees 
ic. will be the beſt of the three; as we have ſeen 

| it, 
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ir, let us hear it. He begun a Leſſon, and he and 
me joined the Inſtrument with vocal Muſick, which 
they all ſaid was well done. Supper being ready, 
we fat down, and after Supper the old Gentleman ask- 
ed if I would chuſe another Tune. But 1 faid, 
I have been held a little buſy this Day, and beſides 
you have heard my beft. Nay, ſaid he, we don't 
much admire your Italian, a good Hornpipe or Vo- 
Junteer, we could Form a betrer Judgment on. I 
anſwered, I might thank my dear raph for the 
ſmall Matter that 1 knew of Muſick. A worthy 
Teacher, anſwered he, their Tenants live berter 
than ſome Landlords, and this worthy old Neigh- 
bour of ours, that is now laid in the Duſt, did 
more Good our of his Farm, than ſome af our 
neighbouring Eſquires does out of their great For- 
tunes. Indeed, anſwered the Steward, I think e- 
very Tenant covets to be under him, for there has 
been 40 about this Farm, that bids me but ask 
what Rent I would have; bur I told them, that 1 
muſt conſult my Maſter frſt. 


One wiſer than the Reſt, ſaid he SPY go to 
the Fountain-head, and abrudrly asked my Maſter 
what Renr he would take for the Farm, his Tenant 
had left. My Maſter told him that it was diſpoſed 
of: He ſeemed not to be fatisfied with the An- 
ſwer, and faid if he had lett it to the beſt Bidder, 
he might have got double the Rent. That may 
be Fricnd, bur will not a Tenant have a better Bar- 

un at the ſame Rent? Certainly, anſwered the o- 


ther. Bur if the Farm be diſpoſed. of, ſaid the Stew- 


ard, it is to the Prieſt or your Sonz for there has 
not been a Soul with the Eſquire ſince the old Man 


died, but thele two; ſo I am apt to think che one 
of them will get it. 


My Lover and 1 both bluſhed. What, ſays the 5 
Steward, do you both bluſh ? You have had a very 
5 ex peditious 
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expeditious Courtſhip, or a very cunning one; for 
I heard my Maſter bid the Prieſt come to his Houle, 
and bring a Licenſe ro marry a es. wo You are 


jeſting, ſaid I. I am not upon my Word, anſwer- 
ed he. The old Gentleman faid to the Steward, 


You call this a ſudden Wedding, but my Son will 
not call it ſuch: This fair one put ſeven Years 
Trial of his Skill to gain her, which ſer forth his 


Wiſdom; as for Cunning he is above it. The News, 
anſwered the Steward, is as welcome to me as you: 


I am proud of the Thoughts of this unkind wiſhed 


tor Relation, that has kept me a Stranger to what 
would have given me and mine much Pleaſure to 
have known, for it was my Opinion ſhe would not 
marry any Man: 1 thought ſhe had been a Man- 
hater, for ſhe was ſo often complaining of bad Huſ- 
bands; yer it ſeems you have found out the Way 
. 8 


I begged his Silence: I have done, anſwered he, 
my Couſin and me will be Bed-fellows to Night, 
perhaps he may have a ſtrange one 'To-morrow 
Night, but I will name no one. Nay, ſaid I, Stew- 


ards may ſay what they pleaſe to Tenants, left it 
the Rent be nor ready they drive their Cattle. Bur 


(turning to the old Gentleman) Sir, I am very ſure 


it is paſt your Time for Reſt, the Clock has {truck 


Ten. He anſwered, that Eight was his Time fince 
his Indiſpoſition: $o ſaluting me, bid me Good- 


night. His Son handed him to his Room, who 


preſently came back. The Steward ſaid, Come let 
us be no longer upon rhe Banter, keep me no long- 
er in the Miit, but be frank, as it will not be in 
your Power to keep it much longer. 


He ſaid, Get Leave of my Darling. I anſwered, 
You have my Leave to inform your Couſin of whar 
he ſeems deſirous to know. So beginning with the 


| Courtſhip, concluded with my Maſter's offering 


him 
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him the Farm. In Troth, ſaid the Steward, Cou- 
ſin, if you have had a hard Courtſhip, you ſeem to 
make A ve happy Concluſion in the Proſpect of 
a good Wife and a good Farm. He told him, that 
he intended to make a Preſent of the Spinner to my 
Miftreſs. So you may, anſwered he, if it was 
worth 1001. yer, in my Opinion, nothing under 
the Sun would fit her Taſte more: Therefore ler 
it be packed up in the Morning, fend this /ralian 
to my Houſe with it, and after the Grace is ſaid, 
preſent my Lady with it. Well, anſwered I, now 
you ſeem to have tranſacted what is to be done, I 
therefore will be obliged to the Maid if ſhe will 
ſhew me where I am to fleep, which the did. 


J roſe the next Morning at my uſual Hour, and 
after J was dreſſed, went into the Parlour, where 
was the Steward and his Couſin: The Steward 
laid, This Man is as much afraid of approaching 
you as if you were a Dutcheſs; he ſtands in greater 
Awe than ever a Lover did on the Wedding-day. 
As he is fo very humble a Servant, anſwered I, it 
is to be hoped he will not be a proud Maſter, No, 
anſwered he, I rather chuſe to be all Obedience, 
Love, and Duty, telling me, that he had ſent the 
Spinner and the Artiſt with it, and that the Prieſt 

were to breakfaſt with us at the Farmer's Houſe. 

Leaving my Compliments to the old Gentleman, 
the Chair being ready, the Steward drove me to 
the Farm-houſe, where the Prieſt was waiting, who 
handed me out, and welcomed me Home again. 
Sir, I thank you, anſwered J, but muſt ſoon quit 
this Home, and return, Now, fays the' Steward, 
was nat I jright. Come, no more Banters before 
Breakfaſt, faid I. Secing the Houle in very good 
Order, I faid to the Maid, Wilt thou like being a 

Servant to my Lady? Very well, anſwered ſhe. 80 
I hixed her rs ferye the Cook. oo 


As 
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As (Gon as Bereit was done me bt forward an 


our Journey; my Lover came up to us in a new 
Suit. Said the Prieſt to the Steward, in ſuch a 


| Whiſper that I heard, Is this the Bridegroom ? 


It is very likely, ſaid rhe other. Then, ſaid the 
Prieſt, 1 am ſure of getting as good a Neighbour as 
I have loſt. So the merry Prieſt was Ki Mirth, 
which made the Journey ſeem ſhorter. As the 
Clock ſtruck Eleven, .we arrived; my Lady came 
ro me, welcomed me, and bid me come up Stairs, 
for ſhe' had ſomething of Importance to ſay to me. 
When I came into the Dreſſing- room, there was a 
new Silk Gown, a- Pair of her Stays, Shoes, Stock- 
ings, and every Particular. Now, faid the, I will 
ſend the Chamber-maid to help you to dreſs, and 
pray be expeditious, for you muſt not exceed the 
canonical Hour. - 


She went down into the Room to my Maſter, the 
Prieſt, and my Lover, and faid to him, Young Man, 
you are going to receive the Hand of this Woman, 
whole Price far exceeds Rubies, and as you have 


been a dutiſul Servant to your adopted Father, I 


hope you will be an affectionate Husband to her: Ir 
is nat the Intereſt of any Family to part with ſuch 
a faichſul Servant; yet they muſt be mercenary that 
would deſite to deprive the World of ſuch a Par- 
tern, as I am well aſſured ſhe will be. He paid 
ber Reverence, and faid, he was unworthy ot {ſo 
fine a Woman; but what he fell ſhort of her Me- 
rit, hoped to make up with Diligence and Aﬀetti- 
on. She anſwered, that ſhe verily believed it. 


The Prieſt added, that no young Man had ſo 
general a good Character in his Pariſh. And, ſays - 
my Maſter, I think him a worthy Fellow, and 
you will find her as good a Neighbour, and as 2 
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ſtant a Communicant as any in your Flock: But, 
Sir, in Examining the Will of the Deceaſed, I find 
he hath left you a Legacy of 100}. and mentions, 
that as your Salary was lender, it was in my 
Power to advance that Sum, which to me ſeemed 
as if he repented he had not bequeathed you more. 
Pray, Sir, inform me what Salary does the Rector 
PE you? Forty Pounds a Year, anſwered the 
rieſt, And no Church Fees? ſaid my Maſter. 
None at all, Sir, anſwered the Prieſt; all the Fees 
goes into the Rector's Pocket. How can you, Sir, 
maintain your large Family, a Wiſe, five Daugh- 
ters, and a Servant out of that? I keep no Servant, 
anſwered he; my Wife obliges her Daughters to 
Induſtry by her Example, otherwiſe it would not 
do. Indeed when our Children were young, my 
Wife could not do without a Servant; but no 
ſooner could the eldeſt keep the youngeſt, but ſhe 
diſmiſſed her Servant, and performed the Office of 
a Servant-maid herſelf, finding my Circumſtances 
obliged her thereto, or otherwiſe run behind-hand 
in the World. I think, anfwered my Maſter, that 
I have heard that the Rector did no Duty, except 
one Sermon a Year: Is it true? Very true, Sir, an- 
ſwered he. Then, ſaid my Maſter, as you have the 
full Charge of the Flock, the Sick ro viſit, the 
Dead to Cory ad the Living to admoniſh, your 
Rector ought to give you better Share of the Re- 
venue: For better is he that is ſcorned, and has a 
Servant, than he that is honoured, and has none: 
1s not the Labourer worthy of his Hire? You are 
obliged to keep a Horſe out of this fmall Salary, 
and when you are called out of your Bed to baptize 
a weak Child, or adminiſter the Saciament, pray, 
Sir, who gets you your Horſe ready? Sir, laid be, 
I having often Midnight Duty to do, and the Pa- 
riſh being large, whenever I am called upon that 
Duty, io good a Wife have I, that ſhe has my 
Horſe ready ſaddled for wy whilſt 1 am drefſivg wy | 
Shs os EE. e 
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ſelf. My Maſter faid, I think it fo great a Hard- 
ſhip that a Miniſter of the Goſpel ſhould be fo 
ſtraightened in his Circumſtances, as not to be en- 
abled to keep a Servant, that I think myſelf bound 
in Duty to ſupport that Want, by paying you the 
Legacy, and adding 01, to each of your Daughters 
and Wife, which will amount to 300 J. more: The 
Intereſt of which Money will enable you to keep a 
Servant, and make a ſmall Proviſion for your five 
Daughters. 15 ; 85 


The Prieſt amazed at the Bounty of his great Be- 
neſactor, made a reverend Bow, and begun a Speech 
of Thank fulneſs and Gratitude; but was forbid to 
proceed, by that worthy Gentleman, who told 
him, he knew he was going to pay him more Ho- 
mage than he wanted to receive; and you will o- 
blige me more if you will give this young Man a 
matrimonial Lecture, that is going to enter into 
a conjugal State, On Yip 
Jn the Interim my Lady came up, and told me 
what had paſſed z adding, how much ſhe was griev- 
cd to hear a Miniſter of God aſſert, that he had 
no more to maintain his Family but 407. a Year, 
which was not ſufficient for Food, excluſive of 
Raiment; but your worthy Maſter will eaſe that 
Yoke. Pray let me examine your Dreſs :—Indeed, 
Mrs. Bride, I think you have compleated the Qua- 
ker. Don't you think it grand or a Carpenter's 
Bride, anſwered I, Madam? Although a Mecha- 
nick, ſays ſhe, he has the Accompliſhments of a 
Gentleman z bur here he comes with your Mafter, 
and the Prieſt, who ſaid, The Time is run out to 
the latt Quarter of an Hour. Well, anſwered my 
_ Miſter, the Bride, and her Maid (pointing to my 
| Miitreis) are ready, and the. Chapeb-door is open, 
ſo let us enter. He took me by the Hand, led me 
into the Chapel, attended by ,my Miſtreſs, 5 
and 


” 2 
and Bridegroom, and the Grace was quickly diſ- 
_ patched. 5 Lads | 


When we entered the Dining-room, the alias 


and the Spinnet was there, which my dear Lady 
obſerving, ſaid, Here is a moſt beautiful Inſtrument. 
Indeed fo jt is, anfwered my Maſter. Says the Prieſt, 


I never beheld fo great a Curioſity. Who is the 


Owner of this Matter-piece of Art? faid my Mi- 
ſtreſs. I, Madam, anſwered the Bridegroom, and 
hopes that your Goodneſs will accept ot this ſmall 


Mite in Token and Acknowledgment of ten-fold 
Value recgived. If it ſounds as well as it looks, 1 
will thankfully accept it. The Artiſt gave an Italian 
Leſſon, that my Lady ſaid was as great a Raviſher 


of her Ear as it was to her Eye: Said, It was a Pre- 


{ent too great to accept. Bur I told her, that there 


was a Reward already received. 


After Dinner, my Lady had provided Gloves for 
all my Fellow-fervants, who were ſurprized, never 
hearing of, nor ſuſpecting a Lover.— Then my 
Lady bid rhe new Houſe-keeper come in, who was 


weeping, and ſaid, What 9 ſuch a Preſi- 
dient gave the Family. She deſerves every Thing 


that thou haſt ſaid, anſwered my Lady; ſo does thy 


agen rn ee deſerve every Thing that 


e has done in improving thy Knowledge. She 


therefore delivers up all her Truſt to thee, in whom 
J place the ſame Confidence I did in her: There- 
fore, as ſhe has done by you, do you by others; o 


dry up all your Tears, for I rejoice that ſhe will | 


make a good Wife to a worthy Man that was dy- 
ing for her, I hope ſhe will produce ſome Copies 
of h 


erſelf, and that it advances you to her Station, 
your Siſter to yours, and as ſhe has hired one in 


pour Siſter's Place, I hope you will take the fame 
Pains ro inſtruct her, as has been taken with you, 
by which Means her Order will be continued in my 
1 CC wo WER 1 oo Re OMe; 
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and Book- keeping, which ſhe readily obtained, and 


[266 J 
Hook: I would be very unhappy to ſee ſuch Con- 


fuſion, and have the ſame Reaſon of Complaints of 
bad Servants that others have, neither have I a Con- 
ſtitution to buſtle and braul with ſuch: So as 1 
gave her, I give you a Guinea, 1 Wages and Per- 


quiſites you may likewiſe e boy the Indulgence 
hope you will” 


| Then I delivered to her the ſeparate Notes of all 
my Charge of Sets of Table and Tea China, of all 
Glaſſes, Salvers, and every ſeparate Item belonging 
to Deſerts; of all the Stock of Sweet · meats wet 
and dry, Pickles, Hams, Tongues, and Bacon - flitches; 
of the Bed and Table Linen. There is my Book ot 
daily Proviſion, containing Ducks, Geeſe, Turkeys, 
Chickens, Pullets, Capons, Beef, Mutton, Lamb, 
and Veal: So is there the Book of Conſumption, 


which gives an Account of every individual Fowl 


that was bought, and when it was dreſſed for the 
Family Ule; as well as every ſeparate boiling, roaſt- 
ing, ſtewing, or baking Piece of Beef, likewiſe e- 
very Joint of Murton, Lamb, or Veal, for theſe 

nine Years paſt, which the Notes the Steward has 
filed in his Office confirm the Truth of. 


so can juſtify the Juſtice of this Servant, (mean- 


ing the new Houſe-keeper) that has not impaired 


vou of one ſingle Fow] or Chicken by Neglect or 
Injuſtice theſe ſeven Yeafs, which ug more than J 
can tay for myſelf; tor beſides the Loſs of ſo much 
Poultry fed into Diſeaſes by my Ignorance, the im- 
pairing of your Health was a far greater Crime, as 


vou had ſuch ſent to your Table, which I am very 
well aſſured deſtroyed your Health: But as ſoon as 


1 was directed the right Way, I never left it, nor 
has the ever had a fick or diſtempered Fowl ſince 


that Time. I ſeeing her Care, Induſtry, and Capa- 


ciry, detired the School-maiter to teach her Writing 


has 


. 3. 
has for theſe two Vears paſt been as buſy in acting 
the Houſe-keeper as the Cook. Although ſhe did 
not believe me, never ſeeing a Man in my Company, 
I told her that ſhe one Day was to riſe a Step highhj- 
er. I ler her into my Method, by which ſhe can 
act in the Manner I have before related, Having 
nothing more but the moſt material Part, viz. all 
your wearing Apparel, Linen, and Jewels'; fo giving 
her the Lift of them, my Lady deſired to ſee it, and 
after ſhe had looked it over, would return it her a- 


My Miſtreſs bid me go with her into her Room, 
where ſhe opened her Eſcrutore, and 21 out the 
Note of her wearing Appar, ſaid, Behold the 
Marks there made at rhe ſeparate Articles, which I 
have put into a Box, which is nailed, and cloſe 
corded down, left you ſhould make a Diſtribution 
before you leave the Houſe : Therefore make another 
Lift, and leave out all that you ſee the Mark ſet on, 
and in the mean Time I will go and get another 
Leſſon on the Spinnet, which charms me very much. 
She accordingly did, and juſt as I had finiſhed the 
Copy, ſhe came into the Room, and ſaid, You 
have finiſhed it. Yes, Madam, ſaid I, and wonders 
what, I muſt do with ſuch Stocks of Apparel as 
| you have packed up for me, as I intend to wear 
very little but Home-ſpun Gowns in the Country. 
If you won't wear them, keep them for your Daugh- 
ters, tell them they were the Reward of virtuous 
Induſtry, and the beſt deſerving ſhall have moſt of 
them: This will ſpur up your Daughters Induſtry, 
for fine Clothes are a great Temptation to you 
Creatures. You ſmile at me, added ſhe, but I have 
made your Maſter, Prieſt, Bridegroom, and Italian, 
laugh at your Books of Proviſion and Conſumption, 
and your Maſter declares he will have all your nine 
Years Notes compared with the Proviſion Book, 
to {ee how they agreo the one with the other. 15 
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Maſter, for your Fat 
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The Steward was ordered to pay the Bridegroom 
100 J. for his Bride's ten Years Service, and '21 7. 


for the Intereſt. The Bridegroom ſaid, that he 
- would receive none of it, as he was indebted double 


the Sum. My Maſter faid, You ſhall have it ſeven 
Years without Intereſt, in which Time I don't at 
and the Aſſiſt- 


ance of a good Help-mate, will en le you to pay 


it with Eaſe and Pleaſure at the Expiration of that 
Time; as you had no Hopes ten Days ſince of this 
Marriage, I conjecture that you have not given pro- 


per Notice to thoſe who have your Money upon 


Intereſt to pay it in. He anſwered, Having no 


need of ir, did not call it out of the Hands it was 
in; yet I think fix Months Notice is what is com- 


mon in ſuch Caſes, and it being near Martinmas, I 


intend giving Warning to pay it againſt May. But 
that will not anſwer your preſent Demand, ſaid m 

| hes deſigns to put you in Po 
ſeſſion of his Trade and Buſineſs, to give up Houle, 
and board himſelf and his three Sons with you, he 


finding himſelf unable ro undergo his former Fa- 


tigne, reſolves to paſs the Remainder of his Days 
in Peace: Then will you have his Stock of Timber, 
that he employed his neigbouring Journeymen to 
work in the Winter Quarter; when he could not 
build, he kept them employed in making Houſhold 
Furniture. This was an Ack of Humanity to thoſe 


poor Men, that have Families, which I hope will 


give you the fame Pleaſure jt has done your honelt 
Predeceſſor : Beſides as you have ſo great an Artiſt 
as this Gentleman, (pointing to the Italian) that is 


ſo well pleaſed with your Family, he, no doubt, will 


inſtruct you in his Curioſity, which may be of Ad- 
vantage to you; ſo that if you want 2 or 3ool. 


more, you may have it. | 


My 


| a6y 1 


My deceaſed Tenant left me this Money in Truſt, 
whith Truft 1 intend to diſcharge in Honour of 'W 
his Memory. It is my firm Belief he intended this 1 
Fortune for a ſacred Uſe, by the Hint he gave me 
on your Legacy, Sir, (directing himſelf to the 1 
Prieſt) which he repenting was io ſmall; told me 
that I had it in my Power to add to it, which, in . 
Effect, was to fay, If I have not left this Fortune to il 
the righteous Heirs, I will chuſe one in whom I if 
can confide in doing Juſtice. I intend to apply it 
in the following Manner, 10001. of this Money 
ſhall be a Bank Stock, for any Farmer in that Pa- 
riſh, that appears to want Fo J. and ask it as a Cha- 
rity, to help him to a Stock, or otherwiſe by Cul- 
tivation to improve his Farm ; the above Sum pay- 
ing no Intereſt for ſeven Years, ſuch Farmer find- 
175 Security to pay it at the Expiration of that 
ime. W 1 


The Remainder of my Tenant's Money, I intend 
to apply in building a Free- ſchool on a Piece of 
Ground I have very near the Church, and fix two 
Maſters, the head one to have 40 J. per Ann. and 
the Uſher 107. who ſhall teach all the Children of 
the Pariſh, whoſe Parents or Friends ply for this 
Benefit as a Charity; and as ſoon as the Weather 
becomes ſeaſonable for building, a Plan ſhall be 
drawn for a School and Dwelling-houſe for two 
Maſters, the bead Maſter to have eight Rooms, and 
the Uſher four. ELD oy” 


The Prieft anſwered, If the Maſters are elected, I 
will ſtand Candidate. My Maſter ſaid, That the 
inſtructing of Youth, was, in his Opinion, full as 
facred as the Pulpit yet, added he, I don't think 
there is one Prieſt in 100, that can ſubject himſelf 
to conſult the Tempers and Capacities of Children. 
I am that one, anſwered the Prieſt, who have a 
: | 1 Specimen 
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Specimen. to indicate, that I have conſulted the 
different Capacities of Boys and Girls, who differ 
as much in Minds as Faces: I have taught my five 
Daughters to read, and four of them to write; two 
Sons of my Clerks J have inſtructed to read, write, 
and underſtand Accompts, vulgar and decimal, and 
one I have taught both the Latin and Greek Au- 
thors, and ſomething of the Hebrew Language: I 
was obliged to have Recourſe to different Methods 
with every one of them, in communicating the 
Authors and my Thoughts to them; bur the eldeſt 
| delights me in his quick Progreſs, for he takes in 
Learning as faſt as I can give it him. How old is 
the Youth? ſaid my Maſter. Sixteen, Sir, anſwered 
the Prieſt. Ks POPE Pot ev) 


My Maſter ſaid, You ſhall be head, and if you 
judge rhe Youth qualified for your Uſher, you 
| ſhall have it in your Power to put him into that 
Poſt, as it will be a Year before the Building is 
finiſhed, and fit for a Family. to dwell in; during 
which Time I recommend to you all poſſible Di- 
ligence, in compleating the Boy for his Under- 
taking, N e af 


This worthy Gentleman perſormed all theſe Cha- 
rities: My Husband's Diligence and Pains was ſuch 
as enabled him ro ſupport his Family with every 
Neceſſary of Life, ro make all about him happy. 
Nay, were the Night a Month long, I could enter- 
tain you with this worthy Man's. Humanity and 
Charity, who built a little Houſe, with four Beds 
in it, for any of the Poor, that were afflicted with 
Wounds, or Sickneſs; which he ſaid his Wife 
would cure, for he was ſure that a Bleſſing atrend- 
ed all her Endeavours. He ſent Home a Hogſhead 
of Jamaica Sugar, I wondered at ſo large a Quan- 
tity of brown Sugar, and asked him what I muſt 
do with it. He anſwered, Make Wine: of it. 1 
anſwered, 
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anſwered, That I never made Wine of coarſe Su- 


gar, but will try if this will anſwer the ſame End. 
He ſaid, that his Reaſon told him that it would; 
for, added he, all the double- refined Sugars is made 


from this Droſs, and the Juice of your Fruit will 


refine it, as well as the 1 erg) will de it 
with the Combuſtables. I anſwered, My Dear, 701 


muſt be right; and, pray, tell me what is the Ex- 


pence of this Quantity, He anſwered, that there 


was a Ton Weight of it, which he got for 1B]. 
Well, anſwered J, then if that be the Caſe, it will 


not be Two-pence a Pound, which will make a 
very great Difference from Ten-pence; for I never 


made any Wines of Sugar under that Price, and as 


we have a very great Quantity of Fruit this Seaſon, 
the deceaſed Batchelor took great Delight infplanting 


all Manner of Fruit Trees. 


The Cherries being all full ripe, 1 fet to work, 


and got them pulled; after all the Stalks were 
taken from them, I had 25 Gallons of bruiſed Fruit 


to a Pulp, unto which 1 270 the ſame Quantity 
of Water, and let it ſtand 24 Hours, ſtirring it 


well every four Hours: Then I made three Strainers 


of coarſe thin Linen Cloth, and trained all the Li. 


quor through theſe Cloths; after I had ſqueezed 

the Juice out, I put the ſqueezed Fruit into the 
Cloths we put the Cheeſes ia to preſs, waſhed the 
Cheeſe-preſs clean, I put in the tqueezed Cherries, 


to prels all the Juice and Pulp clean out of them, 
ſetting a Tub to receive what drained from it. I 
then put all the Juice together, and meaſured it, of 
which there was 42 Gallons, to which 1 pur 16 


Stone of this Sugar, and flirring, it well, let it ſtand. 


24 Hours, ſtirring it well every three Hours. 1 
having a Wine Rogſhcad ready, in which there had 
been Florence Wine, 1 tunned it imo it, and had 
ren Gallons more than it held: I Jer it have Room 
to foment out at a Spile-hole, and as ſoon as it was 
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done working cloſed it up. I then ſummoned up 
all my Reaſon of Wine-making, in order to make 
as much Wine of my Fruit as poſſible, as I had 
ſuch a large Quantity of Sugar, which I determined 
to make the greateſt Advantage of, as ir was the 
Will and Pleaſure of my worthy Husband, which 


Duty and Love obliged me to obey. _ 

I. got my white Currants pulled, bruiſed, and 
ordered in the fame Manner I did my Cherries, and 
having 12 Gallons of bruiſed Berries, I added 12 
Gallons of Water; which after ſtraining and preſ- 
ſing had 22 Gallons. of Liquor, to which I put 
eight Stone of Sugar, and two Pounds of dried 
Elder Flowers; after it had wrought 24 Hours in 


this Liquor, ſtirring it well every three Hours, I 


ſtrained it through a Hair-ſieve, ſqueezing out al! 
the Flowers, and tupned it into a Wine Half-hog(- 
head, and had as much over as filled an eight Gal- 
lon Cask, all which I let foment as above, and then 
cloſed them up. OR Para 


The red and black Currants, when gathered and 
bruiſed, had the ſame Quantity of Juice, to which 
put the ſame Quantity of Sugar, and had the like 
Quantity of Wine, ——— Of yellow and chriſtal 
. Gooleberrics mix'd Thad 35 Gallons of bruiſed Fruit, 
adding the ſame Quantity of Water, and preſſed 
out the Juice, to which I put 24 Stone of Figar 5 
J ler it ſtand as before mentioned, and then tunned 

up a. Hogſhead: J had 30 Gallons, more, to which 
I added 30 Pounds of Sugar, and let it ſtand 24 


Hours, and tunned up a Half-hogſhead of this, and 


had other four Gallons of it left © 
My red Gooſeberries when bruiſed were 12 Gal- 
Ions, to which I added the ſame of Water; after 
ſtraining and preſſing them I had 21 Gallons of Li- 
quor, to which I added eight Stone of Sugar; I 
8 „ tunned 


1 OF 21 
tunned up a, Half. hogſhead, and had eight Gallons 
more, which I casked up. I had the ſame 
Quantiry 17 Gooſeberries, of which 1 made 
the like of Wine, in the above Manner. When I 
ſummoncd up my Stock of Wine, I had two full 
5 N. ve Half-hogſheads, and 46 Gallons in 
ſmall Casks; which had conſumed one Half and 0 
Pounds of my Ton of Sugar. The Quantity of 
Sugar that remained J grudged to keep by me, as 
I thought ir would do more Service in the Wine 
Order: So that as ſoon as the Brambles were 


full ripe, I ſet as many poor Children to gather, s 
filled me an open headed Hogſhead full, which | 
when bruiſed and divided into two Casks, I added [7] 
bx fame Quantity of Water that I had of bruiſed | | 


Our Garden being hedged round with large Þ 

Quicks, which bore Sloes, near the Size of Dam- I: 
fins, which being ripe, we gathered a Buſhel of 
them, and bruiſed them; I added Sugar as Rea | 
ſon told me that it would give a rough Tafte tro [3 
the Wine; after it had ſtood the above Time, I KF: 
ſtrained. and preſſed the Fruit, and meaſuring my 1 
Liquor had 84 Gallons, to which I put 32 Stone f 


Sugar; which I let ſtand the uſual Time, and then | 
tunned it into a Wine Butt, and had 10 Gallons | | 
more. After all my Wines were done fomenting, I 1 14 
ſecured all their Spile- holes, and cloſed them all; as = 
ſoon as Winter approached I cloſed up all the Cel- = 

lar Windows, and put a great Quantity of Horlc W 


Dung before them, ſo that my Wine Celler, in the 
Middle of Winter, was warmer than any Room in 
the Houle. n Rs Tonny By TVs 


At Chriſimas I faid to my Husband, My Dear, || 
you never enquire of me how my, Wines prove, | | 


nor what Quantity I have made. He anſwered, My "i 
Lite, the Reaſon of that is, becauſe you need not a- I. 
tt 
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ny Superviſor. But you, anſwered I : Therefore 


go with me into the Cellar, and let us try theſe 
Wines. I took ſeven clean Wine Glaſſes. He ſaid, 


What have you ſo many Sorts of Wine? You will 
ſee I have, anſwered I.” But when he entered the 
Cellar be was ſtruck with Wonder at the Number 


of Casks, which were one Pipe, two Hogſheads, 


five Halt-hogſheads, and ſeven ſmall Caks; every 
Cask having the Name of the Wine, and the Day 


of the Month when it was tunned writ upon Paper, 


and paſted upon each End of them: He ſpiled all 


the {mall Casks which were tranſparently fine, ſo 
he took the ſeven Glaſſes full of Wine, and ſhewed 


to the Italian, who ſaid, That after that Wine got 


Age, it would not be inferior to foreign Wines; 
ſor this Wine made of green Gooſeberries is tinctured 


with Champaigne, and if it had three Years of Age, 
it would be more near the Rellith. That of the 


Brambles will be very near red Port, it bas the Co- 
Jour and rough "Taſte, and it will be a very ſtrong 
Wine; for it has a Body that will keep 20 Years. 


Your white Currant Wine has the Flavour of Fan- 
toniack. The Cherry Wine ſeems to taſte of French 


Wine. Your Gooleberry Wine ſweet Mountain. 


The red Gooſeberry Wine is flavoured like Burgun- 
ay. Your-red Currant Wine is a very pretty taited 
one, give it Age, and you wall have great Credir 


by it. 


My Husband ſaid. to him, Sir, go with me into 
the Wine Cellar, and ſee the Quantity of Wine ſhe 
his made; likewiſe the Care taken to keep it wart. 
W hich they both gave ſuch Praiſe to, as ſoothed 
my Vanity. My Husband faid, that he could, by 
the Virtue of a good Wife, drink Wine cheaper 
than his Neighbours cauld Small-beer. But, ſaid I, 
Pray, Sir, 5, 60 Neighbour have you, that would 
give his Wife a Ton of Sugar to make Wine of? 


It is your great Care and Induſtry, that enables 


your 
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your Wife to furniſh your Cellar with Wine, as 
well as your Table with Meat. —— In ſhort, his 
great Wiſdom, Generoſity, and Example, juſtly en- 
titled him to the Eſteem of all that knows him: 


As I have the Pleaſure to be alone with you, tel! 


me as frankly of your matrimonial State, as J have 
of mine. es y 


I anſwered, that if I had laid up as much Trea- 
ſure in Heaven as ſhe, before I entered into thar 
State, I, no doubt, might have received the Reward 
that ſhe had done; and as I thought myſelf remiſs 
in my Duty, perhaps I got as good a Husband as [ 


deſerved : You know I told you before there is ma- 
ny better, many worſe; your Story has raviſhed my, 


Ears, bur as there is not the fame Harmony in mine, 


you ſhall not have the Pain of hearing that Part of 
my indulgent Husband, whoſe Affection, Induſtry, 


and Care, may appear if I write out my Hiltory, 
which may have as many Points of Admiration, in 
the Recital of my 24 Years hard travelling in one 
County. Wherein divers Cruelties were committed, 
by the Power of ſome Juſtices, whoſe Fortunes en- 


titles them to get a Commiſſion of the Peace; tor 
there is no Enquiry after Morals, Integrity, or 


Wiſdom. _ 


I ſuffered a ten Years Perſecution by the Tyranny 
of one of thoſe miſcreant Heroes, that Jaboured 
very hard to rob me of the Profit of my lawful 


Endeavours; three Years he laboured againſt my 


Character without Succeſs: I petitioned Heaven to 


witneſs my Innocence, and he that does turn the 
Hearts of Men as ſeems beſt with his infinite Good- 


neſs and Wiſdom, ſeemed to interfere in my Cauſe, 


which was as follow. This Tyrant by the Sugge- 
ſtion of a cunning Aunt, laid a Snare for my Cha- 
racter, and when a very proper . offer 
ed, having an Aſſize Trial, called my Husba 
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him, and ſaid, The Judge bid me tell you to pro- 
vide for him and the Family, for he will be at your 
Houſe; beſides the Chancellor, and many of the 
Council: And, with all ſeeming Reſpect, bid him 
make free of his Cellars, for Feuch Wine, or any 
Thing in his Houſe to do him Service. Php 


My Husband, with all the Reſpect due to fo 
much Humility and good Neighbourhood, thanked 
his Worthip, and came Home, and told me. I an- 
{wered, that I hoped he would be a better Neigh- 
bour than his Aunt, that lived next Door to me 
nine Years, and was very often a Borrower, bur 
had very little to lend; I have ſupplied her with fat 
Ducks, Chickens, Bacon, Butter, Bread: If I got 
lean Fowls for my fat, I was well off; Bread, But- 
ter, or Bacon, they were above taking Notice to 
pay, it was the Servants that borrowed in the Mi- 
| {trefs's Name, and I am apt to think for her Uſe, 
as I had Part of her Entertainments to ſupply when 
the had Company. She having a great Pleatare in 
entertaining thoſe above her Rank and Circum- 
{tances after the got Riches, but hated the Sight of 
all thoſe that were her greateſt Benefactors in the 
Time of her Diſtreſs; . if this be real Kindneſs 
offered to you from her Nephew, it is a Gratifica- 
tion to me for a Service I did him, before he was 
Matter of this great Fortune. 


When he was a Scholar about 18 Years of Age, 
he came from the Univerſity to pay a Viſit to his 
Friends; his Aunt's Houſe was his Home, I being 
her next Door Neighbour, having a well accuſtom- 
ed Inn, a Servant told me that one wanted me in 
the: Entry, and when I came there, who was it but 
this young Youth, who very complaiſantly enquired 
aiter my Health. 1 thanked bim, and welcomed 
him into the Country. He ſaid, I have a Horle 
to lell you. 1 anlwered, I have no, Manner of Skill 

5 5 in 


„ ae 
in buying Horſes, my Husband makes theſe Bar- 
gains. But this is a wooden Horſe for drying Li- 
nen on, ſaid he. J antwered, Sir, my Husband ſup- 
plies me in thoſe Articles. Bur, ſaid he, this Horte 

is mine, and 1 want to fell it. I at that Inſtant 
beheld a Bluſh, and obſerved a Cloud in his Brow, 
frankly ſaid, Pray, Sir, tell me the Price of this 

_ Horſe? He anſwered, A Crown. 80 I gave it him, 

but at the ſame Time ſaid, I had not the leaſt Oc- 
caſion for it, but to oblige him. He returned me 
Thrnks, and affured me that it was a very good 
Horſe, and would fend it up by one of his Aunt's 


He'fent it me, and to my Surprize this Horſe 
had ſcarce a Leg to ſtand upon; my Husband in great 
Fury asked me what I had bought that rotten Stick 
for. 1 anſwered, Only for Billet Wood, and to o- 

blige a Youth that muſt be pinched for Pocket 
Money : As his Aunt hath long Fetches, this ſeems 
to me to be one of them, for I never ſpoke to the 
young Man, nor had the leaſt Acquaintance of him; 
yet I ſaw in his Countenance that if I expected his 

future Notice, I muſt buy the Horſe, as he was de- 
ſigned by his Aunt for this great Fortune, which 
you fee be hath accompliſhed, and if there be the 
leaft Gratitude in him he will not forget that Crown 
for thjs rotren Stick, which was not worth Two- 


However the Chancellor coming to our Houſe, 
called for ſome French Wine, and ſaid, it was not 
ood: My Husband fent to borrow ſix Bottles of 
_ this great Man's Wine, telling the Chancellor whoſe 
Wine he had borrowed for him. But one of the 
Council lodged at this great Man's Houſe, who had 
bid the Lawyer make Enquiry of his Brethren after 
{ix Bottles of Wine, which he made a Preſent of 
to the Council: This Agent in the Preſence of the 
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Judges and Council, which dined all together at 


Carliſle, enquired of the Chancellor how he liked 


the Wine that was ſent him to the Inn from Eſquire 
Flaſh. He ſaid, I had no Wine but what I paid 
the Landlord for, who told me he borrowed it of 
him. At which a Rumour of Infamy was raiſed 
by the Judges and Lawyers, who determined never 
to come to this Ion again. 5 


This Lawyer writing a Letter full of Invectives 
to this Antagoniſt, who took the Opportunity at a 
Banquet, after the Lady's Recovery of a Child-bear- 


ing, when he had a full Drawing- room; amongſt 


whom was a worthy Gentleman and a po: e- 
netactor to this Inn of ours, in whoſe Name be 


ſent a Servant, defining my Husband ro come and 
0 


ſpeak with them, who had ſomething of Conſe- 
quence to communicate to him. My Husband full 


of joy told me the Meſſage that he had received, 
which he verily believed was that theſe Gentlemen 


were about ſetting forward Horſe Races; which, 
added he, will give ſome Relief to the great Loſs 
that we have lately received. 0 


80 full of Expectation went to the Houſe of this 
great Man, who, as ſoon as he had entered his 
Drawing- room, roſe up, and having the Lawyer's 


Letter in his Hand, (aid, Here, Villain, is thy Cha- 


racter in black Lines; ſure no Gentleman of Credit 
will cver frequent the Houle of a common Robber: 
Villain! I will bring thou to a dry, Mortel, for 
robbing me of my Wine, for which I ſhall bring 


thy Houſe unto Deſolation. = Nor did you ever 


ſce a Man in ſuch Diſtraction as my Husband came 
Home to me in, ſaid, That if he had robbed this 
Hero of ioo. on the Highway, he could not 
have called him more Rogues, or Villains: Yer, 
added he, I can call my facred Judge to witneſs, 
| that I never wronged the World of Six-pence, to 

eee my 


F 
my Knowledge. For what did he call you ſuch Names? 
ſaid T. For his fix Bottles of Wine, faid he, which 
he denieth that he lent me; he has got a Letter 
from ſome of the Counſellors, which he threatenetn 
Deſtruction to my Houſe with, for he (wears to 
ſhew it to every one of my Gueſts, until I be brought 
to Beggary. But did you receive all this Calumny 
with Silence? Had you not Courage to juſtify your 
Innocence? He ſaid, Thar the Surprize and Diſap- 
pointment {truck me into fuch a Heat, that I remain-' 
ed dumb for ſome Minutes, my Tongue {tuck faſt 
to the Roof of my Mouth, until I heard the Voice 
of my worthy Benefactor, who ſaid, Haſt thou no- 
thing to ſpeak in thy own Juſtification? If thou 
art innocent ſpeak for thyſelf; but if thou art guil- 
ty I am ſorry Bren z and am afraid that thou wilt 
be ruin&d. I begun to tell the whole Story to this 
Gentleman, but was interrupted by the Aunt and 
Lady with Rogue! and Villain! for daring to ju- 
ſtify myſelf in their Preſence, who thought proper 
to condemn me. But, ſaid I, take a Witneſs with 
you to the Steward, who you told me was with $ 
his Maſter that very Day the Judges left thy Houle, -. 


when you offered him Pay for this Wine, in the = || 
| Preſence of this Steward, who, I hope is more 1 
worthy than his Maſter, bur if I ſhould be deceiv- 1 
ed, and he deny your 3 to pay him on that 
Day, it will be a very hard Task for you to clear I 
your Innocence of this Aſperſion, Which that Slan- SC 
derer is ſo eager in ſmiting your Character with, 1 


He took an honeſt Man with him to the Stew- | 
ard's: But what an Extacy of Joy did I receivc, | 
when they rold me how far the Steward exceeded = | 

his Mafter in Humanity and Juſtice; for when my 1 
Husband told him the Treatment that he had receiv- 
cd, he was very ſorry, but faid, it was lucky that 1 


he was preſent when he came to pay for the Wine, E | 
that Day the Judges went from his Houſe, adding, 1 
e 5 1 
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that ſuch was his Opinion of his Honeſty, if he had 
not come on that Day, he ſhould have thought 
him as clear in Fact: But, added he, how my Ma- 
ſter could uſe an honeſt Man in that Manner, ſur- 
Prizes me. cf: 7 


All this was not ſufficient to give my Husband 
Peace of Mind; he could not fleep, nor would le 
me ſleep, ſtill ruminating on his Houle being brough 
to Ruin, by the Malice and Power of his unſuſt 
Adverſary. I bid my Husband fear that great Be- 
ing, that ſets out a Tyrant's Limitation, and diſa- 
bles him from exceeding his Boundary: The Infamy 
was hard to bear, but would not the Guik have 
been much harder; therefore give God the Praiſc 
of an honeſt Heart, which your Antagoniſt wants: 
Although you have your F oibles, vou might be 
more diligent, careſul, and affectionate in your Fa- 
mily; but that is to me, not to the World, which, 
1 dare ſay, you naver did Wrong to. As to this 
great Man L will write him a Letter in the Morn- 
ing, and ſhew how much I love or fear him; nor 
will I ramely let him rob me of my Character, nor 
will be willing to let my Children be branded with 
their Father's ſtealing this Tyrant's Wine. 
By Three in the Morning J aroſe, and writ him 
a Letter, the Contents of it were, How much the 
warm Receptiob had terrified my Husband, but 
how little it had frightened me, who gave him the 
Conſolation of his Worſhip's committing the fame 
Miſtake on a far greater Man, whoſe Light ſo ſhines 
that Thouſands feeth his good Works and praiſes 
them; whole. Lady never joined in Concert againſt 
2 Perion in Diitrels: Adding, that if this alworthy 
Man met with the ſame Fate from his Worſhip, 
what Reaſon my Husband had to be content with 
his, and if he ſollicits his Judge, he will wi 
e is 


AO EE. 
his Wrongs at his Time and Pleaſure : This was the 
Condblatiog Woe her Husband, from I you | 
Az C. 


"Abe bak a an 4 bach titer He had eechived this 
Lerter, a Neighbour came, and with great Con- 
cern told me hb much it gtieted the Neighbour- 
hood in general, to hear this Hero declare aloud in 
the open Strect, that be could freely forgive my 
Husband, bat Avore to be the Deſtruction of the 
Bitch, kis Wife. In which, anſwered 1, he ful- 
fits tha Portioh of Scripture, * A good Tree chn- 
nor bring forth bad Frpit; heicher can a cottupt 
Tree bring förth gobd Fruit,“ Hence the Tree is 
known R its Fruit, for it is not the Advantage of a 
liberal Education, nor thei Tmiprovements of four 
Years Travel in France and Rome; neither the Be- 
nefirs that he received from the Touch, nor the 
great Rife to a plentifal Fortune, that can wake a 
cortupt Tree biin forth good Fruit: Cannot any 
Als Nay ja the £ treets ? Ny, an Ideot can 92 
our, Bitch! e ee 


Great was tis Tay in ſhewing this riſiithviis 
Letter to Gentlemen, but not meeting with his de- 
fired Succeſs, pur him to the Torture, that Tyrants 
without Power feeleth. We having molt of the 

Council that rode the Circuit with the Judges, my 
Husband went to Newcaſtle every Lear to receive 
their Orders; and notwithſtanding this infamous 
Letter, was reſolved to go according to his Cuſtom : 
Bur his Antagoniſt, although a Gentleman of For- 
tune, with bis "Lady, arid, Equipage, came but to 
his Houſe the Evening before trom 5 ego te, th . 
yet theſe grand Viſitors could not ſocth the Venom 
of this ſavage Breaſt; for he left his Strangers to 
8 his Revenge, and did complcat his Work. 


hen my Husband ſpoke to rhe Chancellor, he was 


anſwered "with Rogue, and Villain: Sir, fad 50 
| Mm2 Husba 


© Wome 
Husband, I am neither; nor can I think my Anta- 
goniſt will in cool Blood aſperſe me. Thou lieſt, 
- anſwered the Chancellor, for I have been with this 
Gentleman this Inſtant, who hath convinced me of 
thy Vility; neither ſhall a Lawyer come to thy 
Houſe, nor Judge, if I can keep them from it. 


Yet ſor all theſe Threatenings, my Husband con- 
ſcious of his Innocence, which he reſolved to plead 
to the Council, in Hopes to find more Candour 
trom them, but Rogue, Villain, and Beggar, were 
all their Ame eneral 

Reproach, his guiltleſs Soul prompt him to tee the 
Extent of this Malice. e he went to 
know the judges Will and Pleaſure, and askin 
the Man that calls the Trials whether his Lords 

would be at his Houſe, or not. The Man anſwered, 
Did they lodge at thy Houſe laſt Year? My Hus- 
band anſwered, they did. Then, ſaid he, I have 
heard of thy Fame, and we will all ſurely be at th 
Houſe; but as no Doubt thou haſt ſome Buſineſs to 
tranſact, come to the Court after; then will I ſpeak 
to my Lord, and there thou ſhalt receive thy Or- 
ders. „ 


My Husband accordingly went to the Court, and 


one of the Bailiffs told the Crier that the Landlord 
 avaired his Anſwer, Let him ſtand up on high by 
me, antwered the Crier, that all the Court may fee 
him, and hear his Anſwer, which may. add to the 
Credit of his Houſe. My Husband faid, I rather 
chuſe to ſtand where J am. Then did the Crier 
mock my Husband, and with a loud Voice faid, 
How durſt thou, that is a Rogue! preſume ro ask 
the Judges to come to thy Houle? Doft thou not 
know that they come to hang Rogues, and not to 
encourage them: Bchold the Impudence of this 
Landlord! that after he robbed the Council of their 
Wy - Wine, 
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Wine, dare preſume to ask the Judges to lodge in 
thy Houle. Se Bk ren 3 With en 


But four principal Inhabitants being in the Court, 
in a Whiſper ſaid, Behold the Extent, of inveterate 
Malice; let us rebuke that Fellow, and do our 
Neighbour Juſtice. A worthy Gentleman of Inte- 
grity and Honour ſtood up, and faid unto him, You 
are taking a Liberty with that Man that very ill 
becomes you, for we have heard that Story before 


now, and believes him to be an honeſt Man. Ano | 
ther ſaid, We that are his Neighbours, muſt know p 
him better than thou that is a Stranger. A third 7 
faid, He keeps the beſt Houſe of Entertainment | 
and Cuſtom in the Place. Which put this Fellow {| 
„„ % (VVV A 
This was two Aſſizes, and at the third there was 41 
Debares between the Chancellor and Lawyer Askew, 1 
who ſaid, he blamed Cook at the firſt Hearing, bur | 
his Acccuſer at the ſecond. He came to rhe Houſe, 4 
and told us, that our great Adverſary had not ſuc- 4 
ceeded in his Undertaking againſt us. N x 
This Hero, ſtill eager of Revenge, got to be a | 
Commiſſioner of the Land Tax, and got ſome of 
his Allies in at the ſame Time, I having all except 
two of the old Commiſſioners, and the Clerk, R}F 
that were all very worthy Gueſts to my Houle, * 
and ſome of them much more powerful than him- 9 
ſelf: Although this Hero was the youngeſt in the 1 
Commiſſion, yet in Expectation of having that Re- 
ſpect paid him that was paid; a Chairman, told | 
the Bench, that he had ordered a Dinner at an = 
Inn, where he hoped they all would dine with |} 
him. But Mr. Reed of Chipchaſe anſwered, that ii  #$ 


was a Compliment paid the Judge at the General 
Seſſions, bur as the Majority of the Commiſſioners 
of the Land Tax was Cuuits ro Cook, he had order- 
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will oblige me in this Propoſal of good 


282 } 
ed Dinner there. This, no doubt, Was a hard Pill 


for this Hero to digeſt. 


In 14 Days the Commiſſioners had another Meer- 
ing, and one of them came to me and ſaid, that the 


Chairman had made ſuch Propoſals as the Ties of 
Chriſtians obliged them to comply with, for, ad- 


ded he, this Was his Speech, Gentlemen, as the 
rectifying the Land Tax on the Lands of Roman 
Catholicks requires our frequent Meetings, it muſt 
be very rexſonable for us all dining together, as we 

may tranſact Buſineſs at that Time, in the Houſe 


where we dine; and is it not very hard for all to 


go to one Hou'e? and I hope this worry Aſſembly 
| | 1 Neighbour- 
hood, and Chriſtian Chariry. But, added the Com- 


miſſioner, I anſwered, that we had beſpoke Dinner 


at your Houſe this Day, and it he would dine with 
us, I would, if all the Reſt of your Gueſts joined 
with me, oblige him in this. Propoſal : But what 
think you of it? I anſwered, that my Antagoniſt 
was ſceming kind to his Neighbours : But would it 
not be more generous were it at his own Expence? 
for at that Rate he would bur give me the fifth 
Part of my Trade, and at the ſame Time ſets him- 


elf out for the good Neighbour, although it ſeems 
as juſt for me to lay, Why ſhould he have ſo much 


Land, and I none? or, Should not there be a Di- 
tribution of all Lands, and give each an equal Share ? 
He aid, that | was certainly right; yet as they had 
promiſed him; they all relolved to be the ſame Friends 
to our Houſe, as they were very certain they would 
not meet with better Entertainment, and I will let 


him know this, if he dines with us this Day, accord- 


ing to his Promule. 


But he did not dine with them, nor ſent any A- 
poſag for the Breach of his Promiſe; yet they all 
went with this Hero to dine as they had promiſed 
| 7 


I Ph 1 
him, and their Charges were three Half. crown g N 
cach. This Gentleman addreſſing himſelf to the il 
Chairman, ſaid, Sir, we have performed our Pro- © | 
miſe in attending yon, as you propoſed the laſt 
Meeting, wherein you alledged, that it was hard 

for all to go to one Houſe; but here I plainly fee 
double the Number of, Company that was at our 


Houſe, as every Houſe hath its ſeparate Cuſtom, fl 
and, it appears to me that you would by Stratagem vi 
take all the Cuſtom from our Houſe, although 1 
you promiſed to dine with us, you did not, to [ ; 


hope you will not expect us being any longer at 
your Call, for in obliging you we muſt hurt your 
(cighbour. es : e 


Sir, anſwered I, my Creditors, and numerous Fa- 
mily of Children, requires the ſull Extent of my 
Trade, Which, contrary to the Laws of God and 
Man, this Tyrant has made it his Buſineſs to ob- 
ſtruct. Now I begin to pity his poor ignoble Soul, 

and wants to be free of his Malice: If I can meet 
with, a convenient Houſe out of his Juriſdiction, 
where I can receive the Profit of my Diligence and 
Pains, and have a Proſpect to live in Peace, I would 
freely leave him the Field. 


agrees nga ̃ — — 
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Io of the neighbouring Landlords making a 
great Complaint of the Decay of Trade: Beſides, 
added they, we have not had Horfe Races theſe 
four Years, nor will the great Eſquire let a Race 
be as long as you are in the Town. I anſwered, 
Vou two are both his Couſins by your Wives, and 
if you can act the Part of two Pohticians, I ean put 

ou into the Way to trick Horſe Races out of 
* They promiſed me they would. Then, an- 
ſwered I, go both of you to your great Couſin, 
and ſooth his vain Glory with reverend Bhws, and | 
tell him how much you are piqued that my Hus- 
band hath had 167. of the Booking Money of m 
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laſt Races four Years, and braves you, by ſaying, 


that he never will pay it up, till you bring him a 
Lift, ſigned with the Eſquire's Name for another 
Race, then you ſhall receive the Money, and not 


. before. 


Accordingly they went, were received with a 


| hearty Welcome, and bid them come in the Even- 
ing, and ſhould have their Requeſts fulfilled :_ Bur, 


added he, my Steward, ſhall receive the Money. 


Very well, faid I, leave that Part for me to ack: 
But firſt I'll lend you the Parchment that they ſub- 


ſcribe their Names in. But, anſwered they, take Care 
not to raiſe his Spleen againſt us. Leave that to 
me allo. 


In the Evening comes the two Landlords, and 
their great Couſin's Steward, who ſaid, that he 


came to receive the Booking Money that we had, 


which was to help up the Races. What Races? 


laid I. One of the Landlords anſwered, Your Huſ- 
band ſaid, that at the Receipt of theſe Gentlemens 


Names to another Race, he would pay up that Mo- 


ney. But where is their Names, ſaid I. So he 
gave me the Liſt, I read it, and ſaid. Is not this 
the very Parchment that I bought laſt Year, and 


you were refuſed ſigning it? We know the Parch- 
ment to be yours, but you have no Right to theſe 


Gentlemens Names. I will diſpute that Right with 
you, or your grand Maſter, ſaid I, turning to the 


Steward : Theſe two Fellows have been with your 
beroick Maſter, ſcheming and contriving to get 
this Booking Money into thy Maſter's Coffer, or 


ſtrong Box we will call it; but ask him what Right 
he hath to make this Demand. Theſe Fellows had 


only my Husband's Promiſe for the Money, which 


Promiſe they reſigned to thy Maſter; but I don't 
think that it would be doing the Sportſmen Juſtice, 


to give this Money out of my Husband's 2 55 
i a / N N Ol 


1 
or beſides we ſhall make great Advantage in trading 
with it, ſo that putting it into your Maſter's ftrong 
Bog, where there is no Need of it, is burying this 
Talent in the Earth: Therefore tell your Maſter, 
that I treat for Peace with him, as well for his 
oven Sake as mine, that he may enjoy his plentitul 
Fortune with Pleaſure, and that 1 may reap the 
Profit of my lawtul Induſtry, without his Interrup- 


But inſtead of this Hero adhereing to my Treaty 
of Peace, open War was declared againſt me, nor 
| ſhould there be any Races; yet as we had his 

Name ſubſcribed, the Gentlemen ſeemed all wei} 
pleaſed with the Stratagem, and with Pleaſure ſub- 
ſcribed to the Races. The Ladies told me, 
that if I could get a Room fit for an Aſſembly, 
they would come and make up the Loſs that 1 had 
ſuſtained by my envious Enemy: 1 having a worthy 
Landlord, told him the Ladies Requeſt, who with 
great Pleaſure was at the Charge of pulling down 
a Partition, which made a Room 13 Yards long, 
having five Saſh-windows, made it a commodcious 
7 9 bon painted all the Doors and Win- 

dows, and the Balliſters of the Stairs; during which 
Time my Antagoniſt was taking great Pains to dil- | 
annul the Races, told the Gentlemen, that it was 

io late on the Year, by the Indolence of thoſe Fel- 
lows, that there could be no Races. But the Gen- 
tlemen ſaid, that it would be a very good Time tor 
them, beſides they were all deſirous of ſome Sport, 
it being ſo long ſince they had any: And, added 
they, Mrs. Cook hath got a long Room for an Al- 
ſembly, fo that we ſhail get a Dance. 


21 But Sir John Cope's Army and the Higblandens be- 
ing very near each other in Scotland, gave great 
Confuſion, and a great Meeting of Gentlemen be» 
n ot „ 
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ing called together at Morpeth, this Hero ſtood up, 
and told the Audience, that the People in Hexbam, 
contrary to his Inclination, would have Horſe Ra- 
ces, which might give a great many Papiſts and 


Jacobites an Opportunity of meeting, who might 


conſpire together at this critical Jtin@ure: He there- 
fore thought it requifire and neceffary to have the 
Bench ro make an Order to forbid theſe Races, for 


the Nation's Safety. A noble Baronet anſwered, 


Sir, Races in ſuch little Towns are made for the 
Benefit of low Life People, inſtead of ſupprefling 


_ them, let us all unanimouſly meet, and ſpend ſome 


Money, to help them to live. 


But this did not anſwer the Hero's End, for 
whether he got an Order ſigned by the Bench of 
Juſtices or not, he eame Home, Ment for the two 
Landlords and my Husband, and ſaid to them, You 
all know the Confuſion the Nation is in, with the 
Rebels in Scotland, and their Defeat over the King's 
Army, which put the whole Nation into ſuch a 
Ferment, as the Bench thought proper to make an 


Order to forbid Races, and to deem them Rebel 


that preſumed to let a Race be on Tyne Green. To 
which my Husband anſwered, that theſe Races 
were advertiſed by the Royal Order, the Horſes 
were all booked according to that Advertiſement, 
and if his Worſhip would ſatisfy theſe Men, he 
was willing, but not otherwiſe. 


He bid him fend them to him, which my Huſ- 
band dic, and they returned 'with an Order from 
this Hero to my Husband, to return the Jockeys 
their Booking Money, and to pay each Man two 
Guineas. He told them their Booking Money they 
ſhould have, bur muſt get their Charges from this 
Hero :: They went and told him their Anſwer; who 


then ſent an Attorney to my Husband to tell him, 


thar 


8 8 0 A 

that if he would not pay the Jockeys that Money, 
he would commit him to Goal. He anſwered, that 
he was willing tf go there by his Mittimuſs; bur 
tell him, he ſhall. eicher pay the Jockeys, or there 
ſhall, be Races, ——— Every Man came with two 
Guineas, there being 11 Horſes booked, and Re- 
venge colt 22 Guineas, rather, than we ſhould have 
any Advantage by thele Races. 


died then, ſo my Husband went and took that Houſc, 
Furniture, and Stock: The Landlord of the Houſe 
gave Bond with my Husband for the Money, which 
was: 369 J. We were obliged. to keep the Inn at 
Hexham three Months longer, ſo that we had both 
theſe Inns in theſe Conſuſions: The King's Army 
being at Hexham, the two Dutch Generals were 
both at our Houſe, when my Daughter had it to 
manage, which ſhe did to the Admiration of all 
that ſa her; for ſhe was but 17 Years of Age, 
and dreſt above 60 Diſhes of Meat every Day, tor 
five Days; nor did ſhe get any Reſt at Night, but 


. The Landlord, of the Queen's, Head, in Maorpeth, 


2 


what ſhe got in the Kitchen. 


My youngeſt Daughter came to me at Morpeth, 
and lad, that ſhe had rather die than ſee another 
Camp at Hexbam ; although, ſaid ſhe, | had much 
the better of my Siſter, that never had her Cloaths 
off for five Days: The two Duich Cooks made no- 
thing for the Generals but Soops, and my poor Si- 
ſter, with the Help that I could make, had all rhe 
Meat to drels, and my Father and her flepr in the 
Kitchen, amongit 5 military Men. We were all 
thankful you were not there, for the Severity of 
the Weather, Hurry, and Confusion, would have 
killed you ee ee 1787 
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For I had not recovered of a Miſcarriage, -which 
very much impaired my Health, and reduced me to 

reat Weakneſs; yet in this bad State of Health I 
oy more Cookery to perform than I had at Hexham, 
for the Army came all through Morpeth for Scotland, 
1 generally had 50 Soldiers billeted on my Houle, 
and had moſt of the Officers that came from Hex- 
ham. IJ as frequently had 14 Officers as o Men, 
beſides the Servants, and none. but my younger 
Daughter to help me to dreſs all the Meat for fuch 
a numerous Family. But how to order ſo very great 
a Family at this Time, and pleaſe all Parties was 
the Query : The long March from Hexham to Mor- 
peth (zy Miles) in a Storm, fatigued the poor Sol- 
diers greatly, and after theſe long Marches had no 
Beds but Straw, fome lay in Barns without any Fire; 
bur I reſolved ro make my Share of them as happy 
as | could, for every Day I boiled two Stone of 
Pork, one Stone of Beef, and half a Peck of Peaſe, 
and made 20 Gallons. of Porrage, with Plenty of 
Barley, Roots, and Leaks in them. I told them, 
that that was all the Attendance they would ger, 
having ſo many of their Officers to provide for; 
nor would they get any Breakfaſt or Supper, for 
would take none of their Money: This was not 
only my Duty, but my Intereſt, for 1 had not the 
Prouble of making them Supper, nor Breakfaſt, 
which would coft me all the Money I ſhouid receive 
from them, cxciufive of their Dinners. 


After I had got this great Hurry over, the Army 
paſt, and got my Houſe into Order, I had a Viſit 
from my Landlord, who told me, that a Couſin | 
of his came, and told him that he muſt come to her 
Houſe, as there was ſomething of Importance o. 
communicate to him: W hen | came there, faid he, 

I was very much upbraided with two great Couſins 
4 2 e 


„ IJ 
of mine, the Aunt and her Nephew. She told me 
how much I had leſſened their Family, in letting 
this Houſe to ſuch a Rogue as you, for which Ot- 
tence it would be incurring their Diſpleaſure for 
ever. I anſwered the Landlord, that I was very 4 
ſorry that he ſhould meet with any Inſult upon my 1 
Account, but more that he ſhould be related to 
theſe two troubleſome Adverſaries of mine; for, 
added I, I have left one of the beſt of Neighbour- 
hoods, to get rid of them, and live in Tranquillity, 
having undergone fix Years Perſecution, three Years 
of which ſtands in Record, well-arteſted by all the 
Council, thar rides the Northern Circuit, and moſt 
of the Gentry in the County. | 10 


He anſwered, that it was his Belief, that his Cou- 
ſin would in a very little Time, be the brighteſt 
Gentleman in the County. He muſt improve very / 
faſt in Perſon, Mind, and Fortune then, anſwered 
I, for he has at preſent many Superiors in all thete 
Talents. e *s | ELD 


Morpeth, after the Battle of Culloden, all the grand 
Gentry in the County aſſembled at Morpeth, in 
Hopes of ſeeing his Royal Highneſs, to congratu- 
late him on the Victory: A ſumptuous Entertain- 
ment was provided on that, Occaſion, and when al 
Souls were filled with Joy, his was brimful of the 
old Caufe, fo full that he burſt forth to the Audi- 
ence, and ſaid, that Cook was a Rebel! a Rogue! 
a Villain! But a certain Gentleman reproved him 
at that Inſtant, and bid him ſpeak with more Can- 
dour, for Cook had the Character of a harmleſs ho- 
neſt Man; neither was he meddleſome in State Af- 
fairs. Be 177 1 


When the Duke of Cumberland came through 
in 


re- 
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| retur ned this Gentleman my humbleſi Thanks, 
and ſaid, that I had great Reaſon to ſuſpetk him 
for incending to make ſuch, an Information te, = 
Royal Highneſs, that there, might be an Order. to. 
plunder all Jacobites for I. was privately informed 
that there was to be a Plunder, and, our Houſe was. 
10 be the firſt. But as his Royal Highneſs made 
ſo ſhort a Stop we were not moleſted. The 
next News was, that he would fland. Candidate for 
Pa ſiament Man for the County: Then, aid I, he 
cannot keep the Frecholders from my Houſe. A 
great Number of them coming one Day, Billets 
were brought to them, for ſuch Houſes as were 
told them, bur Fog 1 the Billets. 


When the Bills were paid, my Hero's, Steward 
brought in the 22 Guineas that his Maſter paid the 
Jockeys; but my Husband produced a Reccipt for 
eight Guincas of this Money, that was paid by the 
Orders of four Gentlemen Subſcribers : So my Huſ- 
band told the Steward that he was prepared for their 
Objection to his Bill; but as he had all his ſeparate 
Bills atteſted by the Freeholders, who ſaid, that if 
his Bills were objected, they would py him them 
ſelres. The Steward peruſing theſe Bills, aid, You 
may very juttly demand your. Money, for, in my 
Opinion, it excceds all the Parlimentearing Bills for 
| nee. The Steward accordingly pag him the fol. 


"There was 2; grand Meeting of Gentry at Morpeth 
| Races, and I had Orders at Seven o'Clack, to pro- 
vide Supper tor 25 Ladies and Gentlemen, to be 
ready preciſely. at E! ;ghr. I never having ſuch an 
Order before, roufed up the Mettle of the whole 
Houle, and had every Thing in Order to receive 
this grand Company, among! whom was this Hc- 


roy; his Lady, and Aunt. 
This 
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This Supper pleaſed fo well, that four noble E. 
ſcuires beſpoke a Dinner for 40 Ladies and Gen- 
rlemen, and ordered a long Table to be made, ta 
reach from one End of the Room to the other. I 
received this Order with Joy, and had the cold Ta- 
| ble; finiſhed, when I received a Meſſage, that this 
Hero had begged it as the greateſt Favour, that rhe 
Ladies and Gentlemen would dine with him ar rhe 
Black Bull. However, 1 had as many Gentlemei 

and Servants, as eat up my Dinner. 


My eldeſt Daughter marrying a young Man, who 
had an Eſtate at the Deceaſe of an old Aunt: There 
being an Inn advertiſed to be lett at Newcaſtle, my 
Son went wirh me and took the Houſe, which my 
Daughter and 1 got very decently furniſhed 3 I did 
as much as 1 was able, and no more, and what all 
Parents do for hopeſul Children, according to their 
Abilities. N 


This was no ſooner done than a Rumonr aroſe 
that Cook was broke, there being 4 Bond and Judg- 
ment entered againſt him for 7301. and that his 

Wife had fer up her Daughter out of the Creditors 
Goods: The Highways were beſet with People to 

inform Travellers, and his Gueſts went pat his 

Houſe. The Creditors upbraided him with the In- 

juſtice he had treated them with, and he pleaded 

his Innocence: They ſaid, It is the ſame Defraud, 
if you connived with your Wite; beſides you have 

a Judgment of 730 J. which is entered againſt you. 

He told them, that he never was asked a ſudgment 

but by the Landlord of the Houſe, who was bound 

for 369 l. 3201. of which is paid: Neither, added 
he, did I give him Judgment, for he faid he want- 
ed no more but a Letter of an Attorney. 


The 


E 


The Landlord's Nephew came to my Husband 


next Day, and faid, that notwirhſtanding all the 


Rumour, there was no Judgment entered, and if he 
would {ign a Bond of Releaſe of Errors, ut would 
ſave him 471. Charge. Villain! ſaid my Husband, 
haſt thou bit me once, and would bite me again. 
And flew into ſuch. a Fury, that if the Fellow had 
not abſconded, he would have threſhed him as the 
Villain deſerved; yet this Repulſe did not hinder 
the Fellow to watch a favourable. Opportunity in 
my Husband's Abſence, of ſoliciting me to perſuade 
my Husband, for the Sake of my numerous Family, 
to ſign this Bond of Releaſe of Errors, which will 
fave 41. Charge. I anſwered, that I never heard 
of ſuch a Bond, nor did 1 know of a judgment: 
It appears to me that you durſt not venture to ex- 
ecute it, nor enter upon the Spoil, without this 
Bond of Releaſe of Errors. n 


What, anſwered he, do you ſuſpe& my great 
Couſin to be at the Bottom of this? Thou muſt 
know that beſt, Fellow ! {aid I: He came to Town 
Yeſterday, was inviſible two Hours, in which 
Time it may be preſumed he hath given thou thy 
Inſtructions. No doubt bur he has promiſed thou 
a Reward, beſides the Plunder of our Houſez but 
it thou fail of getting this Bond of Releaſe of Er- 
rors executed, his envious Soul will curſe thou for 
thy Botchery, in not inſerting this Bond of Releaſe 
of Errors in the Bond and Judgment, which might 
have ſaved thy Couſin a Counſel's Fee, who, no 
doubt, would tell him, that if his Attorney had 
known his Buſineſs, he would have done it effectu- 
ally at firſt. N 55 e 


This being the firſt Job of Conſequenee that 
thou haſt been employed in ſince thou got or 


FF 


of Fleet Priſon, after thou had. gotten 1 500 7. out of 


the-Country, gave thy Father a Bond and Judgment 


of 4001. who entered and ſold thy Goods and Chat- 
tels, took Home thy Wife, that has been a ſecret. 


Paunbroker ever ſince: Thou did not go into Fleet 


Priſon, to wait an Act of Grace, without Proviſi- 


on; nor has any viſible Way of getting Bread, has 
very little Sence, yet with that ſmall Matter has 


done much Harm; for thy Brother in Law, after 


the Judge had given à Charge to the Jury, told them 
that if they found a Verdict for Cook, it would 
bring Actions againſt all Corn-ſellers : This Fellow! 


(chy Brother in Law) was fo induſtrious in telling 
the Jury, although he was three Times forbid the 
Room; he gained his Point, they brought a Ver- 
dict for the Villain that ſold us a Sample of good 
Corn, and brought in the Stock bad rotten Corn, 
which we never would take Poſſeffion of, and al- 
though the Judge turned the Jury back, they brought 
in the ſame Verdict. The Corn and Trial coſt us 


701. whether thy envious Couſin was the Prompter 


in this helliſk Scheme, the Devil and thou knows 


beſt; for ſuch Envy, Hatred, and Malice, renders 


you the Seed of Brelzebub: Thou knows thyſelf 
guilty of Forgery, for which a Halter is thy Defart; 
is a poor 


thy Couſin is a rich Rogue, thou art a Wa | 
Rogue, and a great Fool, almoſt a naked Beggar, 


waiting on Help from thy covetous Uncle, who 


can part with nothing in his Life, nor will thou 
get ony of his Riches. at his Death: I am an excel- 


lent Fortunc-teller, that will do my Creditors ſo 
much Juftice, as to keep ſuch a ravenous Wolf as 
thou art, from devouring what is theirs. Tell this 


| Couſin of thine, that he hath made many Trials, but 


will be victorious at laſt z yet, I can brave him with 
what very few of his Kindred poſſeſſes, and that is 
an honeſt Soul! a Treaſure that can ſoar above the 
Malice of Tyrants; whoſe Judge can ſtuſtrate all 


treacherous Deſigns. 


* 1 IN 8 I — . boy ” - a. Pn : — x 4 
N 8 8 a " :, 2 


# 


[294 J 


Away goes this Miſcreant, and immediately comes 
his Wife, to know what Conference | had with 
her Husband, that had deprived him of his Specch. 
What can be the Matter? ſaid I. Is it a Sting of 

Contcience, or a Dilappointment of Releaſe of Er- 

rors. Ar which Words ſhe burit into Tears, and 
ſaid, It hath been my hard Fate, to be matched to 
a Man without Senſe, or Morals; this the Judg- 
ment makes maniſeit, done to ſo good a Friend as 
you have been in our Diſtreſs; "Theſe Tears can 

witneſs the Sincerty of a grateful Soul, to diſcharge 

all Obligations that I ſtand indebted to you, ſign 
JJ... ¾ ̃ e 


Aloud I laugb'd, and ſaid, You arc two Creatures, 
That differs not in Minds, but much in Features: 
© Prevaricator, up thy Tears dry, _ 
Thar Bond cannot be ſigned, the Reaſon why, 
| { muſt iny Husband's Hand from Paper keep, 
' Leſs ye tuo laugh, while we two both ſhould weep. 


And bid her go Home to bewail the Hardſhips of 


her diſconſolute Mourner, without Senſe or Morals. 


Then did I fend for the Landlord, and the two 
Gentlemen that were Truſtees to the Will of the 
deceaſed Landlord : I hey produced the Bond, and 
received 307. which was all their Demands. Then, 
faid J, Sir, this 30 J. was all the Money you could 
have any Pretence of entering a Judgment of 730 /. 
which Bond you have no further Prerence to kcep. 
He delivered up this' Bond, as ſtrong as my Hus- 


hem. Els 


2 6 br * © — 12 
% 
4 


fg band could be made PDębtor for 369/. and to pay 
' five per Cent. Intereſt. I read the Bond to theſe 
* Gentlemen, and ſaid to the Landlord, Sir, if you 
' were a Chriſtian, you durſt not have fleep'd a Night 
nin your Bed with this Bond, from a Man that never 
| received your Money; and had you taken a 8 5 


ff ae 
of Indemnity of that Bond, why was it not men- 
tioned in this? Beſides you ſwore not to take a 
Bond and Judgment. He anſwered, that it was as 
much againſt his Inclination to do it, as to tear the 
Fleth from his Bones, but he was put upon it. I 
know your Prompter, ſaid I. 
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This Artifice tript up the Trade, I could not an- 
ſwer Credit, and plainly ſaw the Fruits of my hard 
Labour demoliſh every Dus, and what was the great- 

eſt Hardſhip, 1 under the Cenſure of defrauding the 
Creditors, and the Reproach of all cenſorious Miſ- 

creants; my Friends looked cold on ms, ſo that I 

had only the Conſolation of an honeſt Heart to con- 

dole with. I pleaded with the Creditors tor Time, 

and ſold 200 J. Worth of Furniture, and took a 

Houſe on the Keyſide, Newcaſtle: When I ſurniſh- 
ed my Houſe, 1 propoſed keeping a Paſtry Cook 

Shop, beſides felling Malt Liquor, Wine, and Spi- 

rits, and got 2000 Gallons of Malt Liquor brewed. _ 

Within a Month after we left Morpeth, my Huſe 1 

band was ſeized for 30 J. by a Maltter, and as IL had F 

paid up all the Money to the Creditors, I could 
not releaſe my Husband from the Bailiffs. In this 


— 
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Diſtreſs I ſent for a Wine Merchant, to whom we of 
owed 201. and told my Hardſhips. But his Coun- ? 
tenance ſaid, he had rather I paid jhis Bill; adding 
that he had Notice given him, before we left -Y 
Morpeth, that if he ſhould give us 'any Credit — 
he would never receive Two-pence, as there was 
Judgment againſt you for 700 /. Bur, Sir, ann 


ſwered I, did we not balance with you, ſince you 
got this Notice? and paid 300 J. and can ſhew you 
that Bond of 7301. with all the Charges of entering 
this Judgment, and a Receipt in full of all Accompts 
concerning this Bond, from the Man that took that 
Advantage of my Husband, in order to break his 
Credit, who did not receive a Farthing from him: 
80 can I ſhew you Receipts from my Creditors for 
ES RT 5 10,000 J. 
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15,090 1. paid honeſtly; all the Demands the World 
can make upon us is 380 J. and we have as much as 
may pay 19 . to the Found, after ten Years Perſe- 

cution. The Credirors had a Meeting, on the Notice. 
that was given from this Wine Merchant; but 
theſe Propoſals were not accepted, nor would they 
offer any Terms but Contempt; in ſhorr, I then 
became the Scorn of e F — . 


F could: tell yo ou ſuch a Story, as would fork 
Fare from your Eyes; bur I rather chuſe to rejoice 
at the flowery Paths you have travelled in, then ſee 
you mourn ar the Briars and Thorns I have had to 
broſv through, purſued by Wolves and Bears in 
human Shapes: If you hve to read: the Hiſtory of 
my Life, in it you perhaps may fee ſomething de- 
; fonvinng the Preſs. For although I never was out of 
the Counties of Durham and Northumberland but 10 
Days, and found 3o Years fo Hard travelling in the 
latter, as may let the World fee what Providence 
hath enabled one Morral to undergo. 


' Who does me * wrong, 6 or , hurts my Babette, 

F to my Fudge I make true Applitation, 

His Wiſdom, Goodneſs, ſupreme E xcellence, b 

Aids and aſſiſts in cleuring Innocence 

I Tyrant that works hard to hurt his Neighbour, 
© Beſerves a juſs Reward for all bis Labour. 


F 


